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“AMERICAN CANS” 


PACKERS CANS 


American Can Company 


San Francisco 


NEW YORK 
Montreal 


Chicago 


Baltimore 


| 
BALTIMORE, MONDAY, FEBRUARY 17, 1913 : 


THE Canning TRADE 


GEO. W. ZASTROW 
MECHANICAL ENGINEER 
1404 to 1410 Thames St. BALTIMORE, MD. 


S29. 


Lx 


ATLLAN SSAD0Ud GAAONdWI 


Manufactured to hold 800, 1.000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, dry 
steam, or open bath process. 


The packers are realizing more each year, that 
they cannot afford to do without the Blakeslee 
Simplicity Can Righting Machine and the result 
last season was that we were sold out and had to 
refuse orders. 

Why not place your order now? 


Burden & Blakeslee, Mfgrs. 


Cazenovia, N. Y. 


A. K. Robins & Co. Agts. 
Baltimore District 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


A. A. Morse, Vice-President 


Wheeling, W. Va. 


Oliver J. Johnson, President 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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Great Big Crops 


Are Produced With 


“MY MARYLAND” 


Tomato 


Marvelous 
Double 
Yielder 


$1.50 
Pound 
Put Up 
To Suit 


Your 
Needs 


A 


My Main 
Crop 
This Season 


“| have been using “My 
Maryland” Tomato for Can- 
ning Purposes the last few 
years and I am so _highly 
pleased with it, that | want 
to make it 'my Main Crop this 
Season.” Written Jan. 17th, 
1913 by Mr. B. F. Shaver, of 
Troutville, Va. 


wes 


. 400 Bushels To The Acre -In A Bad Season 


“It may interest you to know ‘My Maryland’ Tomato Seed purchased from yon last Season produced for me 400 bushels to the acre notwithstanding 
heavy losses by persistant rainy weather. It was the size that counted. Please send me3 pounds for my new crop.” Written us by Mr. S. L. Hopper, 


J. BOLGIANO & SON 


Growers Of Pedigreed Tomato Seed. 
SELLING TRUSTWORTHY SEEDS. (Over ) BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 
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My Maryland” Tomato Produced : 
of Harford, Co., Md. 
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Bolgiano’s Natural Saved 


TOMATO SEED 


[= Northen Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


WE DO NOT PERMIT Ong ter Ofer For Sale A Grain 


If you buy 1 pound or 1000 pounds we can supply you ; it is impossible to get better To- 


mato Seed than Bolgiano’s at any price. 


Thousands of Critical Growers have 


found through years of experience, that they can always depend 
upon Bolgiano’s Trustworthy Tomato Seed. 


Wholesale Tomato Seed Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Per Lb. 


Livingston’s New Stone Tomato (Pure).... 90c  Brinton’s Best Tomato................. 
“Greater Baltimore” Tomato Bolgiano’s. . ...1.50 Worlds Fair Tomato.................. 90c 
“My Maryland” Tomato............... 1.50 ose s “New Century” Tomato....... 1.50 
“The Great B. B.” Bolgiano’s Best ..... 1.00 Igiano’s “New Queen” Tomato ....... 1.00 
I. X. L. Bolgiano’s Extremely Early ..... 2.50 - “King of the Earlies” Tomato.......... 1.50 
Bonny Best Tomato (Pure Stock) vere 2.00 “Spark’s Earliana” Tomato............. 1.50 
Livingston’s Paragon Tomato............ 90c «“Chalk’s 1.35 
Maul’s Success Tomato................ 90c Dwarf Stone Tomato................. 1.50 
Livingston’s Favorite Tomato ............ 90c New Jersey Red Tomato .............. 90 
Burpee’s Matchless Tomato........... . 90c Kelley Red Or Wade Tomato.......... 1.50 
Livingston's Perfection Tomato......:.... 90¢ Tro 90 
Seed Beans - New Crop 
First @lass Selected Stocks - Finest Hand Picked Samples 

Wax Pod Bush Beans Green Pod Bush Beans ' Bush Lima Beans Beet Seed os 

Per Bu. Be. Berpec’s Bash Lima... | Detrelt Bark 35¢ 
Davie White Wax. Extra Early 4.30 Wood's Prolific |. Fiat 
Wardwell’s Kidney Wax. ..4.50 arpee’s Stringless........ .50 

Spinach Seed | Large Late Dramhead... 
mpion Moss Curled...... 45c Perkins Mammoth ........... Cheese 


J. BOLGIANO & SON 


Growers Of Pedigreed Tomato Seed. 


ALMOST 100 YEARS 
SELLING TRUSTWORTHY SEEDS. 


(Over ) 


BALTIMORE, MD., U. S. A. 


See our advertisement on the other side. 
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Ayars Machine Company, 


We have just issued a New Catalog No. 14 


ILLUSTRATING OUR FULL LINE OF 


Canning Factory Machinery 


Washers : Corn Shakers 
Scalders Liquid Fillers 
Tomato Fillers Exhausters 


Capping Machines Mending and Testing Tables 
Pea and Bean Fillers Cranes 

Corn Cooker-Fillers Process Kettles | 

Corn Cutters Process Clocks 


and many other machines 


DID YOU GET ONE? 
IF NOT, WRITE NOW 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiton, Ont., Sole Agents for Canada. 


a 
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Any Canner or Can Maker located on the Pacific 
Coast, no matter “nee. regardiess of size, is in 
my territory. If | have never supplied your wants, 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


R 
FE. J. JUDGE, 
REPRESENTING 


Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


The Plummer Blancher 


If you want to ‘make your Pea Packing 
, Plant Sanitary, Up-to-Date and Equal to 
The Reynolds Pea Cleaner and Thistle Separator the Best, WE CAN HELP YOU! 
Saves Labor Cuts Hand Picking over 50% 


Send for Special Circular of Our Sanitary Metalic Picking Tables 
SPRAGUE CANNING MACHINERY CO. 


44 MARKET PLACE 222 N. WABASH AVENUE MAJESTIC BUILDING 
Baltimore, Md. Chicago, Iil. Milwaukee, Wis. 


“Uf it is used in a Canning Factory We Furnish It’? 
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STICKNEY Oyster Steam Box 


SYRUPING MACHINE 
$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
‘three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
‘concerns. 


SPECIAL FILLING MaA- 


CHINES for any purpose or eas 
capacity. EVAPORATED| With Improved Sliding Doors, doing away 


‘ CREAM, 'BAKED BEANS, with the hinged tracks, giving in- 
FATS, OILS; MUSTARDS, : : 
* -. etc., in round or square cans increased service. 
or glass.jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, Machine and Boiler Works, 


—FOR— I91I7 and I919 ALICEANNA ST., 


NEW ENGLAND STATES. , Baltimore, Maryland. 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
THE MORRAL CORN CUTTER Either single er double cut Morral Cutters and each company has 26 Morral Cutters in use. 


TESTIMONIALS 


Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. ; 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


PATENTED Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 
Messrs. Morral Bros., Morral, Ohio. Circleville, Ohio, October 3, 1912 


GENTLEMEN :— 

It gives us great pleasure to reply to yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. 

Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here during our packing season. 

Yours respectfully, C. E. SEARS & CO., By H. M. CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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What kind of chains 
do you want on your husker? 


There you are, there’s the question put right up to you—What 
kind of chains do you think would last the longest and give the 
best service for driving yous Corn Husker? Of course, you must 
know that every make of mechanical husker is a strictly high speed 


— machine; chains are employed for the drive. Now then, what 


kind of a chain do you want on your husker, a cast, malleable, or 
would you prefer a roller bearing chain? The latter is the kind 
used on the ‘‘Morral’’ for the past two seasons—the finest specimen 
of a high speed, heavy-duty ‘roller bearing chain ever put on a 
mechanical husker, but then ‘‘Morral’’ equipment from start to finish 
denotes better material, simpler arrangement, greater nicety of 
fit and smoother operation than anything anyone has yet produced in 
mechanical huskers, that’s why we feel free to guarantee them as 
the most durable husker of today. 


“MORRAL” 


The Only Automatic Corn Husker, Butter and Silker 


Patented 


> 


MORRAL BROS., MORRAL, 0.<@E Made By HUNTLEY MFG. CO., SILVER CREEK, N. Y. 


WHO SELL TO THE CANNERS WHO SELL TO 


CANNERS IN Maine, New Hampshire, Vermont, Massachusetts, 
EVERYWHERE EXCEPT IN THE TERRITORY MENTIONED THESESTATES Rhode Island, Coneccticat, New : York. New 


SOLE MNFRS. & AGENTS FOR CANADA Jersey, Pennsylvania. Delaware, Maryland, Vir 
THE BROWN, BOGGS CO., Ltp., HAMILTON, ONT. ginia, West Virginia, Michigan and Wisconsin 


: 
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BALTIMORE, MONDAY, FEBRUARY 17, 1913. 


PACKERS’ 
CANS 


AND 


SOLDER-HEMMED CAPS 


In the manufacture of our 
Packers’ Cans and Solder 
Hemmed Caps particular 
attention has been given to 
Workmanship and Quality. 
Let us prove this to you 
the coming season. 


SOUTHERN CAN CO. 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


A review of the past week might easily be omitted 
without missing anything of importance, as far as the gen- 
eral market is concerned, for it has seemed that everyone 
is in Louisville; and if not there in person, are at least 
there in mind. So canned foods have gone a-begging. 
Jobbers have entirely ignored them, and packers have not 
tried to make sales. Canned foods for the past week 
have had no market, for the Louisville Convention has 
absorbed all interest. Naturally there are no changes, 
and few comments of interest to be made. 

But there has developed during the past fortnight a 
great deal of interest in the matter of contracting crops. 
In many sections the account of contracting season is now 
on for all the staples. As we have before said, there is a 
great amount of unrest shown among the tomato grow- 
ers of the Peninsula. Local papers and,some of the daily 
papers have been preaching to the entire Peninsula that 
they should demand higher prices for tomatoes in 1913. 
Ten dollars is the usual figure spoken, and canners do 
not care to meet this price. In a few sections the growers 
are very anxious to contract at the best price they can get. 

There is no question, however, but that the growers 
are becoming more independent each year, for they are 
making better money. The trouble will come to an end 
shortly after the Convention, but it means worry and un- 
certainty for the packer for some months yet. There is 
little question but what as great an acreage of tomatoes 
as last season will be contracted for if the canners can 
get them. We have yet to hear of any inclination to cur- 
tail the tomato acreage. 

On the other hand, with respect to corn, we hear it 
said from many sections that the acreage will be materi- 
ally cut down. We heard that last year, and when noses’ 


were counted at the finish of the pack, the only difference 
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was that they had gotten the cart before the horse, and 
very decidedly increased the acreage instead of de¢reas-'* 


ing it. This fact is shown by the total number of cases, 
and when it is considered that 1911 gave the greatest yield 
per acre ever known in corn, it will be seen that to equal 
it in 1912 the acreage had to be increased. How many 
corn packers figured to come out even on an acreage of 
corn last year we fail to realize, and if they go into 1913 
for the same acreage, it is certain that they will be put 
out of business, and prices will be much lower. The duty 
of every packer of 1913 is to cut out his acreage heavy, 
not as they usually figure it, that the other man is cutting 
his here, therefore increase his acreage to make up for it. 
If the corn packers have not learned their lesson in the 
past two years, we despair of their ever doing so. But 


there is even a greater lesson to be learned regarding the 
packing of corn. 


How any man can figure to pack a large, green, heav- 
ily starched kind of ever-green corn, which is grown in 
many sections and which is actually little better than field 
corn, we say, how he can figure to pack this without the 
use of sugar or seasoning and expect the market to ab- 
sorb the insipid tasting article is difficult to understand. 
Corn of this kind at 5c. a can is just that much too dear, 
and this lesson had better be well learned before the pack- 


ing season of 1913 comes on, and it must also be consid- 
ered before the planting season occurs. 


We notice that there is a different feeling commenc- 
ing to come over some sections as regards the growing 
of peas. Years ago peas were sown in rows and culti- 
vated and picked by hand, and then this method gave way 
to the broad casting of the seed and the reaping of it by 
mowers as they do hay. Now it begins to look as if there 
would be a reverting to the first style, and it has been re- 
ported that signal success, represented in improved yields 
and quality, has been obtained through planting the peas 
as of old. The one great deterrent to this movement is 
the question of sufficient labor to work the peas and to 
harvest the crop. The over-abundance of lower-grade 
peas, which occurred in the 1912 pack, has caused all pack- 
ers to seek some means of avoiding this. Nature does 
not produce the plant which ripens all its fruit at one time, 
and it therefore stands to reason that when the packer al- 
lows his peas to get to an average state of ripeness before 
cutting, a great average must only be a standard article. 
This movement will be watched with interest during the 
coming year, and from the fact that there are a number 


of packers going into the pea-canning line, the market will 
undoubtedly prove an interesting one. 

With the Convention out of the way, and a better un- 
derstanding as a result between canners and jobbers, we 
may now look to see the market settle down to steady 
business, and we will be much surprised if prices do not 
improve and demand likewise. All cause for hesitation 
is now passed. Jobbers are not heavily stocked, and the 
holdings are hardly sufficient to supply the rest of the 
year. Good business would seem to be the natural result 
of such conditions. 


As a last advice, see that your name is on our sub- 


scription list for a copy of the big Convention issue of 
February 24th. 


EXPRESS ON SAMPLES. 


A special committee, through Mr. H. C. Hemingway, 
Chairman, has had up the matter of discrimination against 
cans of meats, fish, fruits and vegetables, which are sent as 
samples by canners to prospective buyers. Chairman Hem- 
ingway has given the subject a most thorough investigation 
and had arranged for a meeting of the Committee to go be- 
fore the Presidents of the different Express Companies. In 
answer to his request for this meeting, he is in receipt of the 
following letters, which are self-explanatory: 

Adams Express Co. 
New York, January 7, 1913. 
National Canners’ Association, 
Mr. H. C. Hemingway, Chairman, 
Syracuse, N. Y. 


Dear Sir: Referring to your letter of the 8rd inst., ‘ad- 
dressed to the President of this company, a fact of which 
you seem to be without knowledge is that since October 20th, 
1912, there has been no discrimination against canned meats, 
fish, fruit and vegetables. All take the same rate as that 
which would be charged on dried fruits. 

Yours truly, 
J. ZIMMERMAN. 
American Express Co., New York, Jan. 7th, 1913. 
Mr. H. C. Hemingway, Chairman, 
National Canners’ Association, 
Syracuse, N. Y. 


Dear Sir: Replying to your favor of January 3rd to 
the President of this company. At one time the Express Com- 
panies carried canned foods, samples or regular shipments, 
in the territory West of the Rocky Mountains at the Gen- 
eral Special Rate, pound rates, minimum charge 35c., while 
at the same time shipments of that character in the territory 
East of the Rocky Mountains were charged a higher rate. 

On October 20th, 1912, the classification was so changed 
that canned fruits, vegetables, meat, mince meat and olives 
were added to General Specials, whether the shipments con- 
sisted of samples or reguiar sales shipments, and at the 
charge of pound rates, minimum 35 cents, so that the classi- 
fication is the same throughout the entire country. 

Now with reference to your request for an interview with 
the President of our Company, regarding these matters, beg 
to say that we are perfectly willing at any time to discuss 
these questions with shippers, but at the present time, on ac- 
count of the investigation into the rates of the companies now 
going on before the Interstate Commerce Commission, and 
for which there is likely to be another hearing February Ist, 
it would seem to be impossible to fix a date when it would be 
convenient to meet your committee here in New York, but 
we are always willing to discuss the question with any repre- 
sentative that may call upon us. 

Yours truly, 
J. H. BRADLEY, 
Vice-President and General Traffic Manager. 

From the above letters it will be seen that a special rate 
on products of canners has been in effect since October 20th, 
1912, and it is suggested that canners who have made ship- 
ments since thai date examine bills for expressage, and if 
they have not been allowed the minimum rate effective as 
above that they make claim on the express companies at 
once for over payments and charges. 


To Save Money See the 


“Wanted & For Sale” Ads 


: 


The New York Market 


Business quiet along all lines owing to it being Convention Week—Tomatoes are plenty, 


but will bear close inspection—Corn and Peas firm and steady—Fruits firm and 


tending upwards—Picked up in the market. 


Reported by Telegraph 


February 14th, 1913. 

The Market.—New York business has been a trifle 
slow during the week, partly because some of the principal 
operators have been in Louisville, more because all inter- 
ests have been awaiting the outcome of the convention be- 
fore undertaking to develop business very much, but more 
because the conservation which has developed during the 
past year or more is a controlling factor in the situation. 


Perhaps it may not be good business policy to say that re- 
tailers complaining of business since the holidays. But 
that assertion can be qualified by the additional assertion 
that last Saturday saw the first real business day some of 
them have had since the Christmas trade closed. This may, 
in part, account for some of the dullness of which canned 
foods dealers have complained recently. It is impossible 
to sell goods to retailers unless they, in turn, can sell them 
to consumers. And while there has been a fair business in 
most lines, it has not been what was expected, and in cer- 
tain directions has fallen short. So far as price and de- 
mand is concerned, there are no sensational changes since 


last week. Some buying has been done, but it has not been . 


of a character which has made the market rouse itself and 
shake off its lethargy. On the contrary, it has developed a 
certain degree of indifference which has some influence 
upon the present activities. Holders are stubborn about 
concessions and very little is done in that direction. Fu- 
tures are not active, though there are reports of some sales 
at previous range of values. The outlook appears to be 
considered favorable, and in most instances holders express 
confidence in the future. 


Tomatoes.—It is said that there are plenty of No. 3s 
available at 77%4c. to 80c. factory, but the inside price is 
thought by some to represent goods which might excite 
suspicion. ‘They will, it is said, bear close inspection be- 
fore acceptance. Stock for jobbers’ labels is less freely 
offered, though business has been done during the week at 
82'%4a85c. factory on No. 3s. ‘The finest stock is difficult 
to find under goc. delivered. Business is possible in No. 2s 
in a range of 60a62Y4c. factory, while No. 10s are held at 
$2.90 inside. Buyers are showing only a moderate interest 
and seem inclined to wait future developments before plac- 
ing orders. ‘They seem ‘to be under the impression that 
more goods are held in packing circles than are admitted, 
and do not care to anticipate present requirements with 
such a possibility confronting them. It is expected that now 


the Convention is over, more selling pressure will develop. 
Futures have been freely offered at 60c. for 2s, 80c. for 3s 
and $2.40 for ros. f. 0. b. factory 1913 season delivery. It 
is said that so far comparatively few futures have been 
bought for New York account. 


Corn.—Maine stock is firmer for fancy grade spot. 
Old pack low-grade seems to be dull here, though sales of 
considerable magnitude are reported. The quality of offer- 
ings is said to be inferior in a good many instances. South- 
ern stock is held with a little more confidence, but there is 
still too much of low grade to enable the market to acquire 
much stability. In low-grade Western stock the situation 
is similar, though maybe not quite so marked. A steady 
interest is noted in Maine futures, based on 87%agoc f. o. b. 
Portland. A good deal of business is reported for interior 
jobbing account. Not much has been done in state corn, 
though a little movement is reported. 

Peas.—Fine grades of spot peas are firm. Offerings 
from first hands are relatively small, and No. 1 Alaskas are 
quoted at $2.25 laid down. A few lots of No. 3s have been 
picked up at $1.35 spot. Spot standards are slow, with lit- 
tle business in progress. A good’ deal of irregularity is 
shown in quality and condition. Buyers are extremely cau- 
tions in the examination of samples and well they might be. 
Southern pack early Junes are dull and neglected. Future 
No. 1 Alaskas are offered at $1.75 laid down. No. 2s, 
$1.50, while spot goods are held at $1.60 for the same 
grade. The situation in Wisconsin is summed up elsewhere, 
but futures have sold very freely there, and some packers 
are already out of the market, with their entire pros- 
pective pack disposed of. 

String Beans.—The market appears fairly strong upon 
the best qualities, but poor ones are dull and neglected, with 
little interest developing in any quarter. The supplies on 
hand are ample for requirements. 

Spinach.—Good quality is wanted, and a fair busi- 
ness is passing at quotations. Buyers are making large 
inquiries, too, which probably means increased sales 
in the near future. 

Asparagus.—Spot goods seem to bé getting a shade 
more interest from jobbers. Sales are still small, how- 
ever, though holders are exerting some effort to dispose 
of their entire supply before the new pack is considered. 

Succotash.—The market has remained unchanged, 
and sales are made at full outside quotations. There is 
a shade larger demand from some directions, though it 
hasn’t made any material difference with the feeling on 
prices as yet. 

Sweet Potatoes.—The market shows a little more 
attention, with sales on the increase. 

Pumpkin.—A little more sale is reported for the bet- 
ter sorts, though the market is by no means active. 

Baked Beans.—Good grades are wanted, and buyers 
in some instances find difficulty in securing what they 
need, 
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_ Fruits.—The general tone of the market is firm and 
the tendency is upward on all California offermgs in 
peaches, pears and apricots. The better grades are scarce 
and wanted, while there are few buyers for under-grades 
of any sort. Those will have to go later following the 
distribution of the better grades. Reports from the Coast 
indicate a possible advance upon many grades. 


Apricots.—A demand for No. 2 extras is noted, and 
prices are firmer here. Other grades appear to be un- 
changed. No. 2% are hard to find here below $1.85. Ex- 
tra standards have sold in a small way at $1.65. 


Peaches.—Lemon cling peaches are wanted, and the 
market is firm at $1.95 for 21%4 extras. Standard yellow 
frees are quoted at $1.45. Lemon clings are understood 
to be closely cleaned up on the Coast. Southern pies are 
about the only grade to attract, attention and are a shade 
firmer. 

Pineapples.—A steady jobbing demand is noted, and 
No. 2% extra slice stock: is hard to find under $2.30 here. 
Stocks at primary points are said to be in smal] com- 
pass. Other grades are unchanged and movement is 
slow. 

Cherries.—Holders are firmer in their views on No. 
2% Royal Annes in extra grades, and business has been 
done at $2.30 here, with $2.15 quoted for extra standards. 

Plums.—A shade increase in demand is noted, and 
standards are quoted at $1.35. Buyers take only small 
lots. 

Pears.—While business is not especially active, there 
is a stronger feeling in the market, and holders are less 
inclined to sell at former prices, holding out steadily for 
full outside quotations. 

Apples.—State No. 10s are steady, based on $2.25a 
2.40 here. Other grades and other varieties are un- 
changed, but are held firmly up to quotations, thougn 
here and there a holder is ready to allow his stock to go 
at a concession for the sake of disposing of it. 


Blackberries.—There is more call, particularly for 
the No. 10 grade. In the main, the situation is satisfac- 
tory. 

Salmon.—A good many weak holders in this mar- 
ket have cleaned up on red Alaska and the market seems 
firmer since they retired. So far as can be learned, there 
are no offerings below $1.42% in a jobbing way. Me- 
dium red talls are easily bought at $1.17%. On firm 
offer this figure might be shaded. Halves are held at g5¢c. 
A fair trade is reported in pink talls up to outside quo- 
tations. Coast reports indicate a firmer feeling on pinks 
and 65¢. is inside f. o. b. there. 

Sardines.—All domestic grades are well held, and 
there is no pressure to sell at present figures. No stock 
of quarter-oils in key cans is pressed for sale, and practi- 
cally everything is held firmly up to $2.25 for key cans 
and $2.00 for keyless. Three-quarter keyless mustards 
are steady, at $1.80a2.00 f. 0. b. Eastport. Predictions 
of a higher market are numerous, while much poor stock 
is offered. Foreign sorts are scarce and prices are too 
high for free movement. 


Oysters.—Not much business is done. In fact, sales 
of late have been too unimportant to make a market. 
Holders are firm and prices are nominally at the same 
range which has prevailed for some time. 

Shrimp.—Spring pack is quoted at $1.90a2.00 for 1% 
in. cans f. o. b. factory. 


PICKED UP IN THE MARKET. 


Fenton Tomlinson, of the Saco Valley Canning Com- 
pany, a well-known preserver of Maine corn, has been in 
New York this week. The headquarters of the company 
are at Portland. 


One canner of California asparagus has issued quota- 
tions upon the same basis as those of last year. It seems 
to be generally believed that the pack will be smaller than 
last year. 


One offering of full standard No. 3 tomatoes was 
made at 8oc. f. 0. b. factory. 


Activity in pink salmon in Southern jobbing territory 
is reported. Some grades have sold as high as 8oc. here. 

W. A. Robertson, Montreal, visited the West Side 
grocery and canned goods trade during the week. 

John R. Baines, of the Torsch Packing Company, Bal- 
timore, has returned home after spending a week in the 
New York canned foods trade. 

E. S. Bird, of the Emery B. Hart Company, Rock- 
land, Me., who has been spending a few days with Prince, 
Keeler & Co., the New York representatives of the firm, 
has returned home. 

Future No. 2 standard cut Refugee string beans are 
offered by Michigan canners at 77'c. f. o. b. factory. No. 
10s are quoted at $3.50. 

E. M. Somers, of the F. C. Bushnell Co., New Haven, 
Conn., has been buying goods in the West Side markets 
this week. 

W. Frank Thomas, of the Williamsport Canning 
Company, Williamsport, Md., has been visiting in New 
York, making his headquarters with J. M. McNiece & 
Co., the New York repsesentatives of his house. 

Joseph Grosberg, of J. Grosberg & Son, wholesale 
grocers of Schenectady, N. Y., has been in New York a 
few days, with headquarters with H. Ettinger. 

Charles Webster, one of the most prominent of the 
Eastern Shore tomato canners, has been in New York 
for some days the past week, spending considerable time 
with his New York agents, Prince, Keeler & Co. 

A sale of 300 cases of No..2% lemon cling peaches 
was made at a concession from $1.67% laid down here. 

IL. V. Douglas, of Schenectady, N. Y., has been a 
visitor in the West Side grocery trade. He reports 
state jobbers well supplied with both vegetables and 
fruits, with movement slow. 

H. C. F. Killian, a prominent New York broker, is 
attending the Louisville Convention this week. A dozen 
or more are in attendance this year, compared with a 
larger number last year. 


HUDSON. 
ADVANCE IN SARDINES. 


The principal packers in Eastport have advanced prices 
5c. a case on keyless cans, making the quotations on quarter- 
oils $2.25 and on quarter mustards $2.05. The reason as- 
signed for the advance is that the pack in 1912 was not as 
large as supposed, and the gradual reduction in supplies has 
made an advance necessary. It is said, further, that this in- 
crease is but the beginning, and that others will follow as de- 
mand increases or supplies become reduced. 


Business is picking up somewhat, though js still slow 
in some sections, and buyers are holding off. It is believed 
that this advance will have the effect of causing an increase 
in the buying movement. 
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The Can Stands Still, 
Bliss No. 31K Automatic 
Double Seamer for Sanitary Cans. 


A machine of rigid construction which seams 35 to 45 ends a 
minute, the can standing still during double seaming. It is special- 
‘ly adapted for Nos. 1, 2 and 3 fruit and vegetable cans, and halves 
flats and talls in salmon canning. Twoseaming rolls are used for 
each operation, doing the work twice as fast as if done with one roll. 
Vertical spindle has ample adjustment and is fitted with ball bear- 
ings. Adjustment for different hight cans is by hand wheel which 
raises the entire lower structure preserving its alignment. Continu- 
ous chain feed uniformly delivers the cans to the device for round- 
ing and holding cans during double seaming—‘‘no spills’’—covers 
are fed automatically. Positive top knockout is provided. 


Patented 
Bliss No. 31K Automatic Sanitary Can Double Seamer “Builders of the Complete Line” 


E. W. BLISS CO., 25 aDAMs STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 
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SEEDS 


WE CALL ESPECIAL ATTENTION TO OUR 


NORTHERN GROWN TOMATO SEEDS 


FOR PRESENT OR FUTURE DELIVERY— 


New Stone Chalk’s Early Jewel 


Success Freedom 
Red Rock 


and all other Standard Varieties. 


: WE ARE UNQUESTIONED HEADQUARTERS FOR 


EVERYTHING IN SEEDS 
IF IT’S OF PROVEN MERIT, WE HAVE IT. 


JEROME B. RICE SEED CO. 


Cambridge Valley Seed Gardens CAMBRIDGE, N. Y. 
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The Chicago Market 


Buyers and Brokers, Canners and Grocers, nearly all are at the Canners’ Convention at 


Louisville, Ky.—Market transactions in jobbing way are very few and unimportant 
—Weather is too cold to admit of shipping canned foods, but favorable to a large 


consumption later in the spring—Bulk vegetables are freezing generally. 


Reported by Telegraph 


February 14th, 1913. 

Everybody and his wife has gone to the big Canners’ 
Convention at Louisville this week. Just returned from 
it myself. It is, I think, the most largely attended the can- 
ners have ever held. All the hotels of Louisville were 
crowded. It is the best managed convention ever held by 
the canners, and the machinery exhibit is superb. The 
arrangement of holding the public convention meetings in 
the forenoon and keeping machinery hall closed until the 
afternoon worked like a charm, and the meetings of both 
canners and brokers were crowded. 

Canned Peas.—Wisconsin pea canners claim that they 
have sold up closely on the 1913 pack of peas, and very 
few are offering any contracts. 

Brokers in Line.—The National Brokers’ Association 
in their meetings at Louisville were enthusiastic for Canned 
Foods Week and eager to get home and go after it. 

The Situation.—The market is in a position of quie- 
tude and lack of interest, which is hard to describe. It is 


probably best described by the world apathetic It is 
hardly a situation of indifference, but it seems to be lying 
prone, taking the count. It is hoped that it will revive and 
come to the scratch before it is counted out. 

Canned Tomatoes.—There is little movement except 
on a basis of a few spot transactions. The weather is very 
severely cold and the shipping of canned foods is unsafe. 

The Weather.—Below zero weather has prevailed in 
Chicago now for severa! days and shipments of canned 
foods have been impossible or rather unsafe. Consequently 
the distribution has been restricted and practically stopped. 

Canned Salmon.—A very quiet market correctly de- 
scribes the situation, and all goods are so described except 
sockeye and Columbia River Chinook. Very little trade is 
expected at this period of the year on salmon. 

American Sardines.—The demand is inactive and the 
situation uninteresting. No one is looking for any revival 
in trade until about April Ist. 

WRANGLER. 


THE ALLIED PRESS ASSOCIATION INTERESTED IN 
CANNED FOODS WEEK. 


John A. Lee’s Address Before Grocery and Allied Trade Press 
Associations, New York City, January 29, 1913, 
at the McAlpen Hotel. 


Mr. President and Gentlemen: 


I feel greatly privileged to be permitted to appear before 
this fine organization and to address its able and talented 
membership. 

You can be assured that I appreciate the courtesy, and 
that 1 will not abuse it by exceeding my alloted time. 

Having in the past been an editor and a publisher of 
trade papers I think I am justified in holding opinions in re- 
lation to them, and possibly in expressing my opinion, and 
I will promise not to say anything about you to your face 
that I will not repeat behind your back. 

I believe that the average trade paper editor and pub- 
lisher in the grocery line give more service, and personally 
sacrifice more in the interest of subscribers and advertisers 
than any other class of public teachers or benefactors I know 
of, and I also know that they get usually most meager and 
inadequate financial reward for their work. 

I do not remember ever to have seen a rich editor or 
publisher of a grocery paper. 

If I were to meet such an one I would kowtow to him 
and honor him as the side showman honored the farmer who 
presented himself at the tent where the educated horse was 
being exhibited and asked for a wholesale rate of admission 
for himself, his wife and 19 children. 

The showman said: ‘Are all those children yours, and 
hers.” The farmer said, “Yes.’”’ The showman said, ‘Stand 
’em up in line. I’m going to bring the educated horse out 
to look at ’em. You’ve got a bigger show than mine.” 


And yet, Mr. President, your profession is not without 


. its reward. 


You exercise a splendidly elevating and uplifting influ- 
ence upon the commercial progress and probity of your coun- 
try. You are respected and esteemed, and your opinions are 
valued and sought for, and no man, no matter how rich, is 
too great to do you reverence. 

Further, Mr. President, though your daily contact with 
wealthy commercial and manufacturing people may cause 
your bank account to seem insignificant, you know that your 
hands are clean and your consciences are clear, even, if like 
the scientist Agazziz, you have never taken the time from 
your work to make money. 


A trade paper editor, Mr. President, has a great mission. 

He is the most practical and dependable of all public 
teachers. He deals with facts, figures and the truth, not with 
fancies, the invention of imagination or exaggerations. 

Uncleanness or misrepresentation are unknown in his 
columns, and his pages are the home and abiding place of 
decency and the square deal. 

I come to you today as the embassador or messenger 
from the canning industry and the wholesale and retail dis- 
tributors in the United States of canned foods. 

It is an industry which is practically yet in its infancy 
of development, and one which since its birth has been com- 
pelled to struggle for recognition against prejudice and mis- 
information. 

It is an industry which is just beginning to emerge from 
the pioneer stage and from discouragements and poverty, and 
to take its place among the respected and valued industries 
of the world. 


The pioneers of this industry were largely men of agri- 
cultural training and connections, who have never been taught 
or shown the value of advertising or that publicity and pros- 
perity usually go hand in hand. 
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The Invincible Green Corn Husker 


met all competition, all conditions and all requirements in 1912 
AND 


Every 1912 Invincible Husker Was Accepted And Settled For. 


This is a unique record in the Corn Husking trade. No other machine has had every 
machine accepted and settled for. 


There is going to be a great demand for the INVINCIBLE for 1913. Already it is 
evident, and we have now booked a number of orders. Last season we were forced to dis- 
appoint some of the canners because of the late date at which they applied, and our crowded 
condition. We urge you this season to decide the matter early and if you want the 
INVINCIBLE get the order in in time. Let us build them for you this winter. Ship- 
ment need not be made until you say so. 


Remember, WE GUARANTEE THE MACHINE TO SUIT YOU. There is no 
risk on your part; we assume all there is. 
Write us now. 


Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 


Listen! 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones.is certain- 
ly gratifying, particularly as we have recently made no 
special advertising effort. 

Our sales were never so large, the machines never so good. 

Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 
shipment." Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 
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The pioneers are passing away, and the industry is 


gradually going into the hands of their successors, men of 


business training and scientific education, and will under 
their guidance soon become one of the greatest industries 
of all the earth, for it feeds the people, and the people must 
be fed and the cost of existence must be kept within the lim- 
its of the earning powers of the public. 


It is an industry which should stand hand in hand with 
the trade papers. It furnishes a great growing field for ex- 
ploitation and a mine of resource to you, and knowing your 
value to it and its prospective value to you, I am here to ask 


you to help me and the committee I represent to make the 
first general conjoint advertising effort which the industry 
has ever made a great success, so that it may be renewed 
and perpetuated. 

I hope that you will not consider that the small amount 
of general advertising space the committee has been able, so 
far, to place with you is all that it expects or hopes that you 
may secure, for every canner and wholesale grocer in your 
vicinity should advertise their own brands or labels with 
you during Canned Foods Week, March 3l1st to April 6th, 
19138. 


I am proud to be here as the representative of the great 
Canned Food Industry, bringing to you a message of friendli- 
ness and trust. It trusts and honors you, and asks you to 
trust it. 


The industry has for its mission ‘‘The low cost of good 
living.”” The conservation of the food supply, and heaven 
knows that there is no better mission or one more worthy 
of encouragement. 

The industry is not without its sinners, but they are few 
and their sins are rather those of omission than commis- 
sion. 


CANNERS ATTENTION! 


We want you to know that we 
are prepared to make liberal ad- 
vances on Canned Foods. Our 
warehouses are specially adapted 
for the storage of this commodity. 


If you would not consider ship- 
ping your stock to Chicago, we 
might be able to arrange to ware- 
house your premises. Write us 
today for full particulars. 


WAKEM & McLAUGHLIN 


INCORPORATED 


Chicago - Illinois 


The National Association of Canners is now a potent or- 
ganization and proposes to use its power in co-operation with 
“that.of the States and’ Nation, and to educate and force its 
careless or incompetent element up to the high sanitary stand- 
ard of efficiency which is now required or to help drive them 
out of business. 

The organization does not propose to excuse, defend or 
bear the burden of any canner who does not by his methods 
reflect credit upon the high company he is in or deserve the 
confidence of the public. 

In conclusion I ask you to receive my message in the 
spirit in which it is sent, that of friendship and co-operative 
trust. 

A priest received a jar of brandied peaches from a pa- 
rishioner and replied with a note of thanks. He said: “I 
thank you for the delicious peaches, and especially for the 
spirit in which the gift was sent.’’ 


We ask you to,enlist with us in this Canned Foods Week 
campaign for 60 days, and to give us the aid of that powerful 
influence which you have, and which you have secured and 
deserved by virtue of your unceasing loyalty and faithful- 
ness to the things and the principles that are right. 


NEW YORKERS AT THE CONVENTION. 


Not many of the important New York houses are repre- 
sented at Louisville this week. The reasons assigned for this 
indifference are, first, the unprofitable season to date, and, 
next, the fact that no great issues are pending before the 
canners. Those who are there from this market are: 

W. T. Mills, of Charles T. Howe & Co.; L. S. Haviland, of 
David Hunt & Co.; A. C. Clark, of J. M. MeNiece & Co.; J. A. 


Robinson, of J. A. Robinson & Co., and H. C. F. Killian. 


A complete line for all service; steam driven, 
belt driven or direct geared to electric motor. 
We’re strong on large capacity pumps, double 
stroke type, _for deep) wells. These have very 
high effic ienc y. are easy running, saving | of pow er 
and dependable. Made in small sizes for lighter 
work, 


Catalog No. 6, 
our Pump Book, 
Free on request. 


g 
KEYSTONE-DOWNIE 
DRILLER COMPANY 


| WE Make 

Pumps 
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FOREIGN TRADE IN CANNED FOODS. 


The special Government report on the possibilities in various 


Countries—Customs to be complied with—Requirements 
under food laws—The goods chiefly in demand. 


BELGIUM. 
(Continued from Last Week.) 


Sterilization—Climate. 

The only method of preservation employed in the French 
fruit and vegetable canning industry is sterilization, or pas- 
teurization, as it is more generally known here. The goods are 
exposed to a heat of 233 to 248 degrees F. for 20 minutes, 
taking care that the products in the interior of the larger 
containers show the same temperature as the outside. Sterili- 


zation of food products has been known in France for about 
70 years. 


Unless the canned foods are exposed to a very high tem- 
perature, as, for instance, being placed too near the boilers 
or steam pipes of the ship while in transit, or left exposed to 
the bot sun in tropical climates, the French dealers in canned 
foods experience but little loss from fermentation of the con- 
tents, provided always that they have been pioperly sterilized. 


The Market. 

The quantity of fresh food in France is never sufficient 
to feed the entire population. As a result large quantities are 
annually imported from Italy, Spain, Belgium, the Nether- 
lands, and other countries with an overproduction. During 
the fruit and vegetable season the supply is large enough to 
affect somewhat the sale of canned products. Owing to the 
extreme drought existing in France during the summer of 
1911 the fruit and vegetable crop was very short, with the re- 
sult that a larger quantity of canned articles than usual has 
been consumed This has rendered the supply of canned foods 
rather law, though not resulting in a large increase in price. 
The products used in the canning industry have been ex- 
cessively high this season. When there is a good supply of 
fresh fruits and vegetables the French trade prefers this to 
the canned food. This is more or less true of canned fish, 
meats, and other products, though the meats are usually scarce 
and high in price. Canned foods are not as extensively used 
in France as in the United States. This is not so much due 
to the inability of the population to buy as to an existing cus- 
tom to use fresh foods when they can be obtained. There is 
a large wealthy class in Paris that is able to buy the best and 
to pay fancy prices. In fact, every grocery concern of any im- 
portsnce does a brisk business in canned foods, both in and 
out of the regular fruit and vegetable season. The French 
army and navy also consume large quantities of preserved 
foods, many of the contracts being placed with American firms. 


Imports and Exports. 

According to the Tableau General du Commerce et de la 
Navigation, which is the official annual publication of French 
customs, the latest complete statistics for 1910 giving coun- 
tries of origin, the imports of preserved meats of all kinds 
entering France for that year were 4,515,360 pounds, repre- 
senting a value of $788,212. Nearly one-third of this quantity 
came from Great Britaim, with the United States a close sec- 
ond. A large percentage of the canned foods from England 
is in reality of American origin, and only passes through Eng- 


land in transit. The total amount of canned meats and game 
entering France in transit was 361,460 pounds. 


The total imports of preserved fruits of all kinds put up 
in sugar for the year 1910 amounted to 390,680 pounds. The 
following are the principal countries of origin: Italy, 195,- 
360 pounds; Switzerland, 133,980 pounds; Great Britain, 36,- 
960 pounds; Germany, 9,640 pounds; other countries, 14,740 
pounds. Of the total, 60,940 pounds were destined for home 


consumption. 
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For the year 1910 the exports of preserved fruits were 
5,729,440 pounds, divided among the following principal coun- 
tries: Great Britain, 3,341,580 pounds; United States, 888,- 
180 pounds; possessions, 432,960 pounds; Belgium, 194,480 
pounds; Argentina, 153,340 pounds; Egypt, 144,480 pounds; 
Turkey, 53,020 pounds; Netherlands, 47,740 pounds; other 
countries, 473,660 pounds. 

For the first 10 months of 1911 the exports of preserved 
fruits in brandy, not sweetened, amounted to 3,127,080 pounds, 
whereas the imports, including olives, for the same period of 
1910 were 7,044,180 pounds. Of the latter amount 6,543,680 
pounds were imported for home consumption. 

The quantities of canned and preserved fruits and vege- 
tables are not distinguished from the dried products in the 
statistics, but are considered as a whole. Neither is there a 
distinction made in the statistics as to the class of preserved 
foods. We must therefore assume that the term ‘conserves 
alimentaires,’ as used, includes not only the canned foods, but 
also the fruits put up as preserves, jellies, etc. The same 
reasoning would apply to vegetables and meats in their vari- 
ous forms. 

Methods of Selling Goods. 

The methods employed for the sale of canned foods are 
very much the same as in the United States. Many of the 
canning industries in Paris and its environs have regularly 
established salesrooms in Paris and other large cities, through 
which they sell their own particular brands of goods, or else 
they have a representative stationed in these cities who sells 
on a commission of 5 to 10 per cent., depending upon the lo- 
cality, kinds of goods handled, and the class of trade sup- 
plied. Traveling salesmen are sent out into the provinces to 
induce the new varieties. These work sometimes on a salary 
of 8 to 10 francs per day, expenses and commission, and 
sometimes on commission only. 

A draft is drawn upon the purchaser 30 days after the 
first day of the month succeeding the sale. In some instances 
the term may therefore be 60 days, and in others only 30. 
Discounts are allowed, ranging from 1 to 5 per cent., depend- 
ing upon existing contracts, amount of the order, class of 
goods, and other considerations. known only to the trade. 
There are no fixed rules for credit terms, commissions, and 
discounts. It may be added that the margin of profit of the 
retailers is small. When containers are of such a nature that. 
they may be used again, the customer is charged from 2 to 6 
cents extra, which sum is refunded when he presents the 
empty receptable at the store. This applies only to products. 
put up in France. It is a very popular system, and the cus- 
tomers generally make use of. the privilege. 

The method of exploiting sales of canned products in 
France depends somewhat upon the class of trade it is in- 
tended to reach. The American method of advertising in the 
big daily papers and magazines to reach the consumers is 
practiced but little in France. The large attractive signs 
on vacant lots, along highways and railways are much better 
known and would appear to be more effective. Notices and 
advertisements placed in certain trade papers are more apt 
to attract the attention of the retail dealers. The system of 
mailing or distributing circulars and leaflets to individual 
families is perhaps the most successful method of reaching 
the attention of the consumers. In fact, the distribution of 
handbills in the streets of Paris is one of the most popular 
ways of advertising, but it has been somewhat discouraged by 
a recent order of the prefect of police forbidding the throw- 
ing of paper, etc., upon the streets and sidewalks. 

Opening for American Goods. 

In view of the great heat and drought of the summer of 
1911, resulting in short crops of fruits and vegetables, as well 
as a poor quality and extremely high prices, it would seem 
that there should be an excellent opportunity for increased 
sales of American foods. The canned California fruits, 
as well as dried fruits, enjoy the highest reputation of any 
fruits consumed in France, and, as a dealer expresses it, “have 
entirely driven out certain dried fruits formerly supplied by 
Southern France and Italy.” These California fruits come 
to France by slow freight via Cape Horn. They compete suc- 
cessfully in price with the local product, and are, of course, of 
better quality. American canned foods may be found on sale 
in every grocery establishment of any importance in Parks. 

(Continued Next Week.) 
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TO HELP PROMOTE 


“CANNED 


FOODS WEEK” 


Mr. Canned Food Packer: 


Those of you who are going to help promote “CANNED 
FOODS WEEK” have no time to lose. The literature is now 
ready. We have a circular of instructions to Retailers, tell- 
ing them how to help. It is called No. 1-A. How many do 
you want? One for each retailer you can reach is enough. 
We also have a series of ten leaflets to enclose in envelopes, 
which will serve either for retailers or consumers or local 
papers. How many shall we send you? All free and post- 
paid. 


Here are 2a few methods, and your own good sense and 
judgment will suggest others to you. Don’t wait, begin the 
work now! 


FIRST, 
Write or call upon all your retail customers 
and ask their attention to “Canned Foods 
Week,’’ March 3i1st to April 6th, 1913, and 
ask them to make window and counter dis- 
plays during that week. 


SECOND, 
Ask them to induce their local papers to write 
and talk about the merits of Canned Foods, 
and request them to use their own advertis- 
ing space in their local papers for that week, 
and previously, to boom “CANNED FOODS 
WEEK.” 


THIRD, 
Ask and urge them to push the sale of Canned 
Foods during that week and from now until 
then, by the case and the dozen instead of by 
the single can, and to push the sale of as- 
sorted cases of canned foods to families. 


FOURTH, 

Tell them that this Committee has prepared 
some leaflets which can be used as “‘stuffers’”’ in 
their envelopes or to distribute with packages 
of goods to consumers, telling about the merit 
and economy of Canned Foods and to write 
us for as many copies as they can use to good 
advantage without wasting them. 


FIFTH, 
We will also mail beautifully colored designs 
for window display, to retail merchants on 
request, as soon as they are ready, which will 
be about February 20th, 1913. 


SIXTH, 


SEVENTH, 


EIGHTH, 


NINTH, 


TENTH, 


ELEVENTH, 


TWELFTH, 


Request retail grocers to make special dem- 
onstrations of canned food qualities during 
“Canned Foods Week”’ in their stores. 


Induce your local associations of retail gro- 
cers to endorse the movement by resolution, 
and pledge their members to support it. 


Induce your hotels, restaurants and cafes to 
put on Canned Food Menus, or Bills of Fare 
for ‘‘Canned Foods Week.” Get retail mer- 
chants interested in this work, and they will 
help you cheerfully and heartily. 


Write to or call upon all your wholesale cus- 
tomers or agents, and ask them to help push 
“Canned Foods Week,” by interesting retail- 
ers. 


Suggest to them that they should at once, 
through their traveling and city salesmen, se- 
cure reservations of windows and counters 
among their retail customers, and that they 
should assist them to make displays and dem- 
onstrations during ‘“‘Canned Foods Week.”’ 


If you can induce your local newspapers to 
publish specially prepared articles of Canned 
Foods during ‘Canned Foods Week,” or pre- 
vious, write to this office, and such articles 
will be furnished of an interesting, entertain- 


-ing and instructive character. 


After you have done all these things, or even 
a good part of them, pat yourself on the back 
and look in the mirror and shake hands with 
yourself, for you will have shown that you 
are one of the people who help do things, 
build up happiness and spread the truth, in 
order to counteract the efforts of those who 
never create or build up, but who are con- 
stantly abroad in the land, like the devil, seek- 
ing whom they can destroy. 


The National Canned Foods Week Committee 


By J. A. LEE, Managing Director 


1517 Masonic Temple 


Chicago, Illinois 
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Market 


Salmon in only fair demand owing to weather being too cold in the East—Preparations for 
year 1913 now becoming active—Advices from Alaska states that Salmon are running 
in large quantities—Fruits and vegetables fairly active—A large order of Cans, etc. 


February 7th, 1913. 

Salmon.—Only a fair demand for canned salmon de- 
veloped during the week. The weather in the East turned 
cold, checking what little demand did develop during the 
recent warm spell. As a matter of fact, outside of mak- 
ing deliveries of stock already purchased, packers do not 
expect to sell much fish until warm weather comes. Some 
little buying due to the approach of lent was in evidence. 
Stocks of pinks are quite large, and a good deal of me- 
dium red fish is offering. Reds are well cleaned up for 
this time of the year. Prices still remain in a rut, and a 
few packers are getting discouraged of being able to lift 
them. This feeling has caused some fish heretofore held 
for an advance to be placed on the market. Reports of 
sales at five cents above opening prices have been heard, 
but there is still plenty of fish at opening quotations. The 
fact that before starting on the 1913 operations several 
packers will need money is also causing a few to clean up 
their odds and ends. 

Preparations for the 1913 are now becoming active. 
The Northwestern Fisheries Company will in a few days. 
send one of its sailing ships North with coal and supplies 
for several canneries. The entire fleet of this company is 
being overhauled and "put in readiness for the season’s 
work in the North. It does not look now as though the 
Northwestern Fisheries Company plans to curtail its Alaska 
operations any in 1913 on account of the large sockeye pack 
expected to be put up on Puget Sound. As matters now 
stand, the curtailment talk amounts to about this, that every 
packer expects the other fellow to do the curtailing, while 
he proceeds to put up a capacity pack. 

Advices received from Southeastern Alaska state that 
the salmon are now running in exceptionally large quanti- 
ties. Nobody is canning yet, but the appearance of fish 
now is said to indicate early season. Canneries may on 
this account start earlier than usual. 

The Kodiak Fisheries Company at Kodiak has sent 
supplies North with which to equip the plant for packing 
35,000 cases during the coming season. This company’s 
plant was seriously inandicapped last season on account of 
the volcanic disturbances in the Kodiak Island district. 

Shipments of canned salmon from Puget Sound by 
water during January were heavy, totaling 1,133,944 pounds. 
While the distribution was not as wide as in December, 
still it was greater than a year ago. The shipment follows: 


To Pounds. Value. 
132,912 9,541 
Strait Settlements ....... 88,080 4,761 


Reported by Telegraph 


Other British East Indies.. 28,800 1,510 
2,400 150 

German Oceania ......... 30,624 2,552 

543,200 33,700 

1,133,944 $76,823 


Fruits and Vegetables.—Washington packed fruits 
and vegetables are moving fairly well. There is still some 
unsold stock. Rhubarb gallons is in quite large supply, but 
expected to be in demand in the logging and lumber camps 
during the spring and summer months. Fruit packers look. 
for a large crop of small fruits this summer. The winter 
has been mild, and no damage to the buds has at yet been 
done. 


Orders Cans.—The Sumner Puyallup Fruit Growers’ 
Association has just purchased 1,500,000 cans for handling 
next season’s berry crop. One million cans are gallons and 
five hundred thousand, smaller sizes. ‘This is the largest 
order for cans ever placed at one time by the association. 


SALMON. 


DR. WILEY ON CANNED FOODS. 


[Every canner should take this to his local paper.— 
Editor.] 

The canned food industry, more especially that por- 
tion of it represented by the National Association, has 
been foremost among the food industries in its endeavor 
to improve their output by the selection of good material, 
by sanitary factory methods, the improvement of the qual- 
ity of the container and the abolition of the use of pre- 
servatives. While there are still undoubtedly many small 
canneries where these ideals are not attained, the trade 
as a whole has fallen into step with the work under the 
pure food law. For seasons of natural shortage for peri- 
ods, places and times when fresh foods are not available, 
the canned foods fill a most important place in the modern 
dietary, and the wholesomeness, palatability and conven- 
ience of the products are in most instances unquestion- 
able, and under modern conditions of life they are filling 
a larger and larger need. 

(Signed) DR. HARVEY W. WILEY. 
Grand Junction, Col., January 31st, 1913. 


P. S—Dear Mr. Lee: Iam on the road all the time 


lecturing, but hasten to send you a short message. See 
the April number of “Good Housekeeping” for more. 


H. W. WILEY. 
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SEED AND DISEASE PROBLEMS IN GROWING CANNING 
CROPS IN OHIO. 


By A. D. SELBY, 
Botanist—Chief of Dept. of Botany, O. A. E. S., Wooster. 


All vegetables grown for canning in Ohio are grown from 
seed. Where the canning industry involves fruit crops, this 
does not apply. And owing to the limitations of the subject 
given your president for this discussion, I feel justified in 
omitting the consideration of fruit diseases and their control 
from the present discussion, which is thereby limited to the 
vegetable canning crops in Ohio in relation to seed and disease 
problems arising in their culture. 


The Ohio Vegetable Canning Crops. 
The dominant Ohio canning crops among the vegetables, 
I infer, are beans, cauliflower, cabbage, sweet corn, cucum- 
bers as pickles, peas, pumpkins, squashes and tomatoes. And 
there may be others that should be given consideration were 
we to endeavor to enumerate every one. Yet I take it Ohio is 
not competing with California in canning asparagus, nor with 


other favored districts in putting up several other vegetables 
by this process. 


As a matter of fact we can only doubtfully include cab- 
bage, unless our fraut-cutters are likewise included among your 


Association’s members. However, the disease problems of caul- 
iflower and cabbage are quite closely related. 


The cucumber growing for pickles is likewise a localized 
specially, and the disease problem, as well as the other ones 
involved their culture, are more localized than general. 

We may further note that the cucumbers, pumpkins and 
squashes all belong to the same natural group of plants and 
are susceptible to essentially the same diseases, while the cu- 


cumbers and muskelons are much more prone to suffer from 
disease under average conditions than are the pumpkins and 
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squashes. It ‘would seem, therefore, advisable to devote the 


larger attention to the seed and disease problems involving 


beans, corn, peas and tomatoes under culture in our State. 


Why Use the Term ‘Seed Problems’’? 

It may have appeared unusual to some of you that the term 
“seed problems” be linked with the disease problems in our 
canning crops of this State, since more naturally seed prob- 
lems are usually connected with the source of the seed grown, 
the most productive varieties and the conditions of best devel- 
opment possible to secure. And it must be admitted that were 


these the phases in mind their discussion properly belongs to 
the Horticulturist, and not to the plant disease worker. 


However, we find in our plant disease investigations that 
the most troublesome diseases of beans and peas as canning 
crops, are transmitted through the seed, as well as by means 
of the diseases in the soil wherein continuous cropping is prac- 
ticed. We find by actual experience and investigation in the 
case of beans and peas that the spot upon the pods are caused 
by certain parasitic fungus plants belonging to the -same group 
of fungi, but different in each case. We speak of the Anthrac- 
nose of the bean and determine it under the microscope and by 
cultures to be caused by the parasitic anthracnose fungus called 
“Colletotrichum Lindemuthianum (Saac. & Magn.) Bri. & 
Cav. In the case of the pea we speak of a different fungus, 
which is likewise the Anthracnose of the pea, but is caused by 
a fungus distinct from that in the bean. It is the Pea Anthrac- 
nose fungus called technically ‘“‘Ascochyta Pisi Lib. In both 
these anthracnoses, namely, that of the bean and that of the 
pea, the fungus parasite attacks other parts of the plant, then 
the pod, causing dying as a result of the attack on stems, 
leaves and pods. 

Blighting of Beans and Peas. 
It is customary to speak of blighting of beans and peas, 


and the blighting is certainly very serious at times in the can- 
ning crops of these vegetables. It is not commonly recog- 
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nized, I fear, that the usual parasite causing blighting of 
beans and peas is the same anthracnose fungus, in which case 
each causes spots on the pods. While the pod spotting is 
with beans and peas the more conspicuous development in 
the minds of most observers, it is by no means the most seri- 
ous development of this bean anthrocnose upon the bean and 
the pea anthracnose upon the pea plants. 

Upon seedling beans which are attacked the young plant 
is early attacked upon the stem, sometimes even before the 
first pair of leaves are more than grown. The attack shows 
as browned or blackened areas where the fungus has killed 
off the tissues. This is illustrated in the various bulletins 
dealing with bean anthracnose’ Later on the leaves of the 
bean are spotted by the attacks of the same fungus, and asso- 
ciated with this development of the lead-spot the bean pods are 
attacked in the characteristic manner. While all of us are 
familiar with the beautiful appearance of the white wax beans 
spotted with anthracnose spots, showing purple circles with 
depressed darker centers, I desire to impress upon all the 
fact that the spots upon the leaves, as well as the attacks 
upon the stem, are caused by the same parasite. I would re- 
fer to Bulletin 255 of the Cornell Experiment Station, by Dr. 


H. H. Whetzel, published in May, 1908, as a good presenta- 
tion of this subject. 


The blighting of peas, which, as above stated, is 
caused by the anthracnose fungus of the pea, has a simi- 
lar course of development to that of the bean, while caused by 
a distinct parasite. Early in the life of the seedling pea it 
may become attached by this fungus, which causes darkened, 
usually elongated, lesions or spots upon the stems and re- 
duces the development of the pea plant, or may kill off the 
seedling altogether before the development of the vines. Not 
only does this occur upon the seedling pea, as upon the seed- 
ling bean, but the later development is parallel. Soon the 
upper portions of the stem become attacked and certainly 
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the leaves and pods will become spotted from the attacks of 


the parasite. One of the early studies of this matter of the 
blighting of peas was made in my department, and the re- 
sults are set forth in Bulletin 173 of the Ohio Agricultural 


Experiment Station, published in 1906, as prepared by Mr. J. 
M. Van Hook. 


Association of Disease Problems With Seed Infection and Soil 


Infection. 

It has been stated above that where the anthracnose of 
the bean or the anthracnose of the pea attacks the pods and 
develops the characteristic spots, it produces a mycelium or 
growing part which grows into the young, forming seeds, 
sometimes possibly at an earlier, sometimes at a later stage 
of development; but certainly with the result that a large 
number of the seeds produced in spotted pods become infected 
by the fungus which attacks the pod; this fungus being the 
bean anthracnose upon the bean pod and in the seed bean, 
and the pea anthracnose upon the pods of the pea and in the 
seed peas. Thus it follows that if any of the seed beans 
planted were harvested from spotted pods, these will be dis- 
eased and spread the disease, resulting in blighting and dis- 
eased seed crops. In a parallel way, if the seed peas are har- 
vested from spot infected pods, it has been clearly shown that 
the seeds planted will be disease-infected, and thus introduce 
disease among the crop, resulting in what we call the blight, 
or what is in fact the same anthracnose seed on the pods and 
leaves. While it is true that there will be variation in the 
amount of blight developed from the seed of the same appar- 
ent quality, and from the same source, under the varying 
conditions of the different seasons in our climate, the funda- 
mental fact is the same—namely, that we must solve the prob- 


lem of diseased seed before we can solve the problem of dis- 
ease-free crops. 


I would go a step further and point out that if we are 
growing disease crops of beans and peas we are almost cer- 


TOMATO SEED 


LANDRETHS’ RED ROCK 


other seedsman can furnish the choice strains. 


half pounds. 


are as good croppers as any Tomatoes we have ever grown. 


From Sautsspury Bros., Packers, Ridgely, Md., Oct. 24, 1912: 


with them. We will use more of them again this coming year. 


By all odds the variety most in demand. Best-colored, 
firmest, freest from disease, free from hard core, free from 
cracks, possessing more good qualities than any other. No 


Every seed is grown on Bloomsdale Farm, and is only 
sold in sealed cardboard,:' carton packages of quarter and 


From the Jonn E. Diamentr Pacxine Co., Cedarville, N. J., Oct. 26, 1912: 
We have used a lot of your RED ROCK TOMATOES this year and find them very: eae stock. They have the color and they 
We have already placed our order for next season’s requirements. 


We have been using some Landreths’ Red Rock Tomato Seed for the last’ two seasons. 


Our growers are very well pleased 


WE GROW ALL OTHER VARIETIES OF TOMATOES USED BY CANNERS 


Bloomsdale Seed Farms 


D. LANDRETH SEED COMPANY 


BRISTOL, PEN N 


Be 
4 


20 THE Canning TRADE | 


—4 DOUBLE SEAMERS IN ONE. 32p63%E> 


Patent Pending 
No. 498 Quadruple Double Seamer, 


Patent Pending Patent Pending 
No. 58 D Disc Conveyor Double Seamer. No. 90 Hemmer attached to Exhaust Box. 


MAX AMS MACHINE COMPANY, Mt. Vernon, N. Y. 
———For Description of Machines See Opposite Page=> 


Bc 
J > - 
a 
i 


< 


No. 58 D DISC CONVEYOR DOUBLE SEAMER: 


No. 90 HEMMER: 
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For Your Own Benefit, Investigate 


Four Double Seamer in One 
AMS NEW TYPE, No. 498 QUADRUPLE DOUBLE SEAMER: 


Max Ams Double Seamers have time and again revolutionized the seaming side of the canning industry, but at 
no time has a greater revolution been created than by the launching of their new type multiple four spindle No. 498 
Double Seamer, four double seamers in one. 


This machine will seam cans up to 100 per minute. 


This is a strong statement, but it is also the machine to do it. The canner who has been looking for speed will find 
it here, a marvel in the canning world. 


It has a perfect lubricating system, works automatically and keeps it up all day as steady as clockwork. The cans 
stand still during the seaming operation. This Double Seamer works in conjunction with one or two No. 90 Hemmers. 


It is sure to create a sensation. 


Make it your business to see this new wonder, it is worth miles of travel to watch it turn out the work. Four double 
seamers in one. 


All of our latest Double Seamers have Ams adjusted seaming ring. No other seamer on the market has this feature. 


This machine is another innovation to the Max}Ams Automatic Double Seamers. 


The No. 58 D Disc Conveyor will handle all sizes to and including 3 lb. cans at the rate of more than 2000 per hour. 
There is an automatic cover feed which deposits a cover onto the can as it passes along towards the seaming rollers. 


All work is automatic, and each Double Seamer is fitted with the Ams new eccentric seaming head with the ready 
adjusted seaming ring. This head has given perfect satisfaction during the past two years, Not one single fault or failure. 


This machine is here shown attached to the exhauster. See illustration on the opposite page. 


By this operation the cover is hemmed loosely over the flange of the can. The can then passes through the exhauster, 
and from the exhauster into the Double Seamer. It is a great addition to economically sealing and is used where there is no 
automatic cover feed attached to the Double Seamer. 


It answers a double purpose in that the contents of the can is covered when it passes through the exhauster and there 
is no spilling of the food products. 


The Double Seamer always remains clean and free from spill. 


It is a machine that will immediately appeal to the canner, as a labor saving device and economical adjunct to the 
canning line. 


MAX AMS MACHINE COMPANY 
MOUNT VERNON, N. Y. 
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tain to leave upon the ground parts of the diseases plants, 
such as parts of the stems, the fallen diseases leaves, etc. 
These will be certain to introduce infection into the soil, and 
the disease will lie in wait for the next crop. Granting that 
every particle of diseased stems, leaves, roots, pods, etc., is 
gathered, it may be even probable that the fungus will live 
over in resting forms upon other plant remains in the soil. 
It seems to us a clear case, then, that seed infection leads to 
soil infection, and thus we have the combined effects of the 
disease arising both from the diseased seed and from the 
diseased soil, should we plant a second crop of the same 
kind. 
Some Ohio Experiences With Planting of Peas. 

In 1904 a letter was received by the station from the 
canning firm of The Sears & Nichols Co., Chillicothe, O., mak- 
ing the following observations: 

“We are in need of information concerning a disease 
which has attacked our pea vines in several places, and which 
seems to be on the increase. It is what is known among can- 
ners as ‘club-root.’ The first appearance of the vines when 
attacked by this disease is as if a frost had touched the end 
of the vines and they soon dry up and wither. It has never 
attacked any peas for us, unless these have been consecutively 
in the same soil for two years, and the rotation of the crops 
for two years seems to eliminate it, at least temporarily; but 
it is not certain to be eliminated by a change to another kind 


of crop for one year only, if returned to peas immediately 
after. 


“We would like to ask whether the station has any in- 
formation on this subject, and whether the disease can be 
treated by other means than the rotation suggested above.” 

As a result of the investigations growing out of this re- 
quest, and stated in the Bulletin 173, before referred to, it 
was found that the blight fungus of peas, called the anthrac- 
nose fungus, is present every year to some extent, but that 
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conditions during the years 1904 to 1906 were such as to 
cause an excessive development of the fungus. In French 
June Field Peas the blight began to show early in June, while 
it was later reported on the common garden peas in regions 
where they are grown for canning purposes. In spring the 
plants are often attacked at the base as soon as they begin 
to grow.. These attacks result in the spots described above. 
Should sudden dry weather occur, these plants wilt. In addi- 
tion, the pea blight fungus attacks the common bean. 

Further, we found that the fungus penetrates the seed 
peas grown in spotted pods, and that any methods of seed 
treatment, such as we have used successively to prevent smut 
in wheat and oats and other seed diseases, which was suc- 
cessful in killing the fungus in the seed resulted also in kill. 
ing the seed peas. A similar state of facts had been previous- 
ly demonstrated in New York, and later in Louisiana, with re- 
spect to the treatment of diseased seed beans. We may say 
then that all the evidence up to this time shows that there is 
no successful seed treatment for these diseases. 

Disease Conditions with Cauliflower and Cabbage. 

In the case of cauliflower and cabbage our studies have 
more particularly concerned cabbage conditions in Northern 
Ohio, but they will apply equally to cauliflower. We find 
there that cabbage is a short-lived crop. There are a num- 
ber of serious diseases of cabbage and cauliflower, such as 
the club root, the black-rot, blackleg, or Phoma wilt and the 
“yellows” or Fusarium wilt, all of which are quite fully de- 


scribed in Bulletin 228, which is available upon application 
at the Ohio Station. 


The reason for the short-lived character of the cabbage 
crop is that the diseased infection is carried over in the soil. 
Where this soil infection becomes established, as it is almost 
sure to do following one or two crops of cabbage, it is possi- 
ble to continue successful cabbage culture on the same place, 
and the culture of cauliflower only by securing more resistant 
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types of plants, as is illustrated by different varieties, or by 

devoting to the culture so large an area that rotations may be 

practiced. It usually requires at least two years or more to 

work disease of this kind out of the soil. : 
Problems of Sweet-Corn Growing. 

The disease which usually gives most trouble in sweet- 
corn growing is the corn smut, and the problem of corn smut 
prevention is by no means a small one upon highly manured 
lands. Where the smut “boils” are permitted to drop upon 
the soil full of humus the fungus survives in the soil, and 
thus reinfects the crop. Where diseases fodder, either of 
field corn or sweet corn is fed and the same is carried out in 
the refuse from the stable, the manure carrying this refuse is 
likewise infected. There seems to be no very successful method 
of continuous crops :n sweet corn unless very extreme care 
is taken as to the source of organic manures, and likewise 
extreme care in the removal and burning of the smul “boils” 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 
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CHICAGO, ILL. 


86 La Salle Street 
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as they occur. There are other diseases which attack sweet- 
corn to greater or less extent, but none in our experience which 
is so serious in Ohio as the smut. 

Problems in Tomato Diseases. 

The tomato diseases met with are numerous, and in green- 
house culture, extremely serious. Only one or two of them, 
however, have proved really serious in outdoor culture. Those 
two which are most serious are the leaf-spot or leaf-blight and 
the Fusarium wilt. The leaf-spot or leaf-blight is caused by 
a special fungus which the botanists call a Septoria, and ap- 
pears to be gradually travelling westward from the Atlantic 
Coast. It occurs all over Ohio where tomatoes are grown, and 
is characteristically a mid-season, rainy weather disease. It 
may be handled, where it is worth while to handle it, by spray- 
ing with Bordeaux mixture. In the Marietta district it some- 
times attacks the staked tomatoes, and thus hastens he ripen- 


ing, so that while the total yield is reduced the early ripened 
yield is thus increased. 


For the tomatoes of the late season, usually depended 
upon by canners, it is certain to reduce the yield, and thus 
rightfully demands attention. We are accustomed to recom- 
mend sprays with standard Bordeaux mixture with the be- 
ginning season three weeks after transplanting, and repeated 


at intervals of three weeks. It is not advisable to continue the 
spraying too late, since the spray will cover the fruits, 


The Fusarium wilt is also an introduced disease, and up 
to this time has not been found in Ohio outside of the Marietta 
district, unless in one or two cases about Cincinnati. The 
Fusarium wilt is a most serious disease of tomatoes. It isa 
soil-infesting disease like the cabbage “yellows” and Fu- 
sarium wilt of potatoes and other Fusarium soil-infesting dis- 


eases, which take highest rank in seriousness. The Fusarium 
wilt is almost certain to become introduced into soils where 
continuous cropping of tomatces is practiced, as in the gar- 
dening districts about the cities, and in the early tomato- 
producing district in Washington county. 


. what you want. 


226-30 WEST KINZIE STREET 


Means Safety in Seed 


Safe Seed= 


We have all varieties of Seed for Canners use 


PEAS, BEANS, CORN, CUCUMBER, TOMATO 


Our new type Evergreen Corn, Narrow Grain, is just 
Ask us about it. 
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The only 


constant action blancher 


ay The ‘‘Monitor’’ is built in two styles, all irou and-steel or ‘‘wood 
and metal’’. Construction is of the strictly heavy-duty type—they 
will last for years. 


In a clean sweep of 
in the United States and Canada it 


New standards for large capacities and simplified blanching—the re- 
sults in every canning factory where ‘‘Monitors’ have been used. 
There being nothing about the ‘‘Monitor’’ to get out of order or 
cause troyble, blanching progresses easily and evenly. Every day’s 
run shows a big output, in fact, ‘‘Monitor’’ capacity is practically 
unlimited. 


New standards have been established for uniform. blanching— 
a strong feature of the “‘Monitor’. When it comes right down to 
evenness of blanch, uniformity. under all conditions, there is nothing 
Pi which anywhere near equals the ‘‘Monitor’’. The blanching of peas, 


beans, beets, etc., is conducted with watch-like accuracy, there can 
be no mistake in timing—nor any variance in the blanching results. 


Thomas Canning Company 
Grand R 
Huntley Mfg.-Co., 
Silver Creek, N. Y. 
Gentlemen :- 
Three lette rs We would advise that we have two of you 
Blanchers, and they certainly are doing splendid 


from canners - a tn They are ideal machines for Canners from the faf 


is nothing about them to get out of order. They 4 
day after day without any looking after or any t 


who know what blanching is soever. We are certainly very well pleased with 


Yours very truly, 
THOMAS CANNING 


HUNTLEY MFG. CO., Silver Creek, N. Y. W. | 
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No machine or blanching system has su few parts, so few things to 
watch and take care of—no inside mechanism, nothing to wear out 
because it’s “‘inside and out of sight’. 


The blancher 
of so few parts 


mundreds of canneries 


set up new standards for blanching 


Inasmuch as no other blancher has the easy, positive (patented) action 
of the ‘‘Monitor’’ it’s as simple as A. B. C. to guarantee—thorough, 
perfect blanching on the most tender stock without waste—right there 
is where every other blanching system falls down hard. Remember 
the ‘‘Monitor’’ has no interior mechanism to bruise and mangle tender 
stock—simply a large, open spiral or worm cylinder through which 
the stock is propelled easily and positively. A ‘‘choke-up” is im- 
possible—‘‘mixing’’ cannot occur. 

Power, care, space occupied, hot water consumed and yearly 
up-keep expense show lower figures with a ‘“‘Monitor’’ than any other 
way of blanching—all we ask is an opportunity to prove these things 


' varieties and different conditions of stock, as desired; there be- 


to you as we have to hundreds of canners. 


The Burt Olney Canning Company 
Oneida, N. Y. 
Huntley Mfg. Co., 
Silver Creek, N. Y. 
Gentlemen :- 

During the past season we have used two of your 
‘Monitor’’ Whirlpool Blanchers for blanching peas, 
excellent results. 

They are simple to operate, tiles the blanching uniform- 
ly; their capacity is large and the steam consumption small for 
the work accomplished. We are able to blanch the various 


ing ened no waste or injury to the peas in so doing. 
Yours truly, 
THE BURT OLNEY CANNING CO., 


Dic Bo/F. (SGD) Burt Olney, President. 


F. R Lalor Canning Co. 
Dunnville, Ontario., Canada. 
The Huntley Mfg. Co., 
Silver Creek, N. Y. 
Gentlemen:- 

Replying to your favor of the 4th inst. re ‘“‘Monitor’’ 
Whirlpool Blancher, would say that we are more than pleased 
with it, it is a very simple constructed machine and easy to 
operate. We used it blanching peas and beans, and found the 
capacity. practically unlimited, and. peas and beans of a very 
uniform blanch. One beautiful feature about it is that we 


' were able to keep. all the steam out of the factory, something 
' we were never able to do before. It is a pleasure to pack 


peas with a ‘Monitor’, and we can heartily recommend it to 
anyone wating a machine of that description. 
Yours very truly, 
F. R. LALOR CANNING CO. 
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In a general way we may state that all diseases of this 
type, like the cabbage ‘“‘yellows,”’ the diseases of the bean and 
pea, the tomato Fusarium wilt, the Fusarium wilt of potatoes, 
and doubtless many others, ought to remind us that as our 
culture grows older, and as our cropping and special inter- 
ests become intensified, we must consider how we are to meet 
the conditions now growing worse. 

Must We Not Face the Future Problems Growing Out of the 
Present Ones? 

To the speaker’s mind these crops we call canning crops 
represent intensified crop production. They represent types of 
that older and more intensified culture which is to be inev- 


itably associated with our increasing population. Ohio has to- 
day about five millions of people. Twenty-five years hence, 


Steel Factory Stools are 
Fire and Wear Proof 


WE build special angle steel 
stools—very solid construct- 
ion—dark green enameled— special 
turned foot—pressed steel or hard 
wood seats as desired—all heights— 
with or without back. No. 4 with 
12” diameter steel seat is a mighty 
fine proposition—ask about it. Send 
for complete steel factory equip- . 
ment catalog today. Will show you 
positive saving on your equipment 
OUR REPRESENTATIVES 
S. O. Randall’s Son, Baltimore, Md. 


Bert C. Keithley, Indianapolis, Ind. 
T. M. Lothrop, Chicago, II. 


Angle Steel Stool Co. 


OTSEGO, MICH. 


THE Canning TRADE 


should the present rate of increase continue the population will 
approximate ten millions. I judge in the light of the experi- 
ence gained in many years in the study of plant disease that 
this doubling of the population will produce a doubling of our 
difficulties in the growing of these types of crops. Is there a 
possible method of meeting them? Personally the speaker is 
an optimist, but not a blind optimist. 

No adequate methods of meeting these increasing diffi- 
cult conditions will come to us without effort, and in my 
judgment few of them will come to us without co-operation 
between those of us who are interested in crop production, 
and those, who like myself and associate, Professor Green, are 
devoting our efforts to the investigation of the problems pre- 
sented to us by the growers and others. ; 

Let us take the case of the bean. It is found, and so re- 
ported by investigators, that the anthracnose or pod spot dis- 
ease is practically confined to varieties of Phaseolus vulgaris; 
that is, to varieties of the common bean. All the common snap 
and string beans belong here, as also the speckled cranberry 
type and common early beans and field beans. On the other 
hand, this same disease rarely attacks the Lima Beans, al- 
though some varieties become infected, and we may, there- 
fore, say are susceptible. Our hope will apparently lie in the 
direction of getting resistant or non-susceptible sorts. 

In the case of the pea blight or pea anthracnose, our rec- 
ords show that certain varieties are very badly affected, cer- 
tain ones only moderately affected, while another variety, the 
Alaska, ene of the small round, smooth types, is but slightly 
affected. It is doubtless this difference in resistance to dis- 
ease as between the smooth peas and the wrinkled ones which 
makes it easier to produce, and easier to buy upon the mar- 


ket canned peas of the smooth types than to purchase those of 
the wrinkled types. 


It has been found in the preliminary investigations into 
the resistance or susceptability of varieties of cabbage to dis- 
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ease, that in Wisconsin, as also in Ohio, a few varieties are 
many times more resistant than the average or more common 
types. 

We have found in the case of tomatoes, that while in the 
whole of the lot on soil which is infested with the Fesarium 
wilt fungus, 90 per cent. or more of the plants will go down 
with the wilt, practically producing no crop, the remainder 
will show gradations in resistance ranging from a fairly good 
crop of normally ripened fruits to practically no crop at all, 
although the plants grew almost normally. What inferences 
are we justified in making from these facts. In my judgment, 
based upon the studies of many years, and the observations 
of others, these facts hold out to us the most promising hope 
for the future solution of these problems. It may not be the 
only hope, but up to this time it is the only very promising 
one in the case of these realiy serious diseases. Put into words 
then, the time has come to devote our energies to the breed- 
ing of disease resistant types of vegetables crops. 


How May We Arrange to Breed Disease Resistant Types and 
Grow These for Seed? 

I admit that it is easier to state in words that the breed- 
ing of disease resistant types is possible than to put this breed- 
ing into practice and to prove results. However, are you, as 
representatives of the canning industry ready to face the other 
problem, namely, that of the probable dismantling of exist- 
ing plants and their more or less early removal to other locali- 
ties, where the soil has not become diseased through the crop- 
ping practiced to keep your plant in operation? In my judg- 
ment, one or the other of these alternatives must be faced. To 
be sure, our pickle growers have taken the alternative of dis- 
mantling plants and removal to other places, but I am not at 
all certain that this has proved profitable, or shows economi- 
cally good judgment. 

Another observation comes here—namely, that the breed- 
ing and selection of ‘lisease resistant types of vegetables for 
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canning crops is an operation that will require many years of 


heavy expenditures, and the best trained and most original in- 


vestigators along the lines both of plant breeding and of plant 
diseases. 


I beg to raise with you, gentlemen, as representatives of 
the Ohio Canners’ Association, whether the time has not come 
for you to join forces with, say, the representatives of the 
Experiment Station, and in co-operation to lay out plans, and 
id to finance the undertaking that I have herein out- 

ned. 

In some of the other states, notably in New York, we 
have had examples of the financing of the investigations along 
the line of ginseng culture and ginseng diseases. We have 
had similar investigations as to the value of lime-sulfur sprays, 
financed by the manufacturers of these commercial prepara- 
tions. If I am correctly informed, there are at Cornell Uni- 
versity Experiment Station eight or ten of these special fel- 
lowships financed by particular interests seeking the solution 
“ problems that beset them largely from the disease point of 
view. 


I see clearly, however, that if this problem is to be worked 
out by the breeding of disease resistant types of varieties of 
our canning vegetables, it will be a process falling under the 
title of my co-worker, who is to follow me, namely, under the 
subject of “The Improvement of Varieties by Selection.” 

While in this improvement, which tends primarily in this 
case to the breeding of disease resistant sorts, the work of 
the pathologist will be indispensible, it is, like other plant im- 
provement, fundamentally the problem of him who works to 
improve our food plants, and thus to better feed mankind. 
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TO PLANT PEAS IN HEDGE ROW. 


A. T. Ferrell & Co., of Saginaw, Michigan, have just re- 
cently taken over the manufacture and sale of the “Perfect” 
Can Marker, and will place on the market a new machine this 
year in the No. 2 for receiving and marking cans from Sani- 
tary Closing Machines, also the No. 1, which can be attached 
to any regular capper. 


This firm will also place on the market this year the 
“Miller”? Pea Drill, a machine for planting peas in a hedge 
row so that they may be cultivated; also, may be harvested 
with a puller in place of with a mowing machine. The advan- 
tages claimed by the manufacturers of this machine are that 


the requirements a Canner demands. 
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the weeds are eliminated, the crop increased, and by cultiva- 
tion you largely overcome failure in the crop by dry seasons, 
and the saving of peas in harvesting. 


ENTERPRISING CANNED FOODS ADVERTISING—HOW 
ONE FIRM DOES IT. 


Paterson, N. J., is a city of about 130,000 people. It is. 
a manufacturing city, the silk city of America, and a consid- 
erable proportion of its population is employed in the mills. 
Naturally such a city is a favorable market for canned foods, 
and one firm seems to realize this. 

Laffray & Co. is a firm of wholesale grocers who supply 
many of the retailers of the city. They occupy buildings which 
are located on both sides of one of the principal streets, and 
their business is growing very rapidly. They are pushing 
canned foods among their other goods, and use this very ex- 
pressive and pregnant catch phrase: ‘‘Quality not quantity.” 
All their wagons bear this expressive advertising, and on 
Main street a large electric sign has been put up which flashes 


the same sentence to the crowds that pass up and down the 
street. 


Such advertising, particularly in a small city, attracts much 
attention because it is out of the ordinary. Furthermore, very 
few firms possess sufficient enterprise to undertake an ad- 
vertising campaign of this character. 

It may be pointed out in this connection that very many 
large retail grocers might well engage in a similar campaign. 
Some expressive advertising phrase might be selected and used 
persistently until it pDecome inseparably connected with the 
firm and its goods. That is the best of all advertising, and 
once established, there is no end to its effectiveness and no 
means of estimating its value. The cost, if electric signs are 


not used, and they needn’t be, is slight, but the returns are 
large and continuous. 


MARYLAND. 


We understand these requirements 


1! 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I. JupGE, - - - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 36th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - $2.00 
Canada, - - - - - - . - $3.00 
Foreign, - - - - - - - - - $4.00 


Extra copies, when on hand, ro Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to Tom TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 


Address all communications te THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2.00 
per inci per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRADE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, FEBRUARY 17, 1913. 


EDITORIAL JOTTINGS. 


Every year they grow bigger and better. 


Louisville, having learnt well from her former expe- 
rience, treated the visiting packers in an improved style, 
and at the time of the ending of the last Convention there 
was no complaint of anything lacking in her treatment. 


We wish to remind our readers before entering fur- 
ther into the Convention matter that, as usual, The Can- 
ning Trade will publish a full verbatim report of the pro- 
ceedings in its next week’s issue. This is a big task and 


a worthy one, but is only serviceable while the matter is 
fresh in the minds of the industry, and that is why we 
give it in this short time. 


The entire account will be there, 
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covering each feature of the proceedings, and we would 
suggest that you watch carefully for this issue of the 24th 
and see that it is not lost after reaching your office. If 
any reader has not his name entered as a subscriber, he 
would do well to get it in before this issue, as this single 
copy is worth more than the $2.00 per year subscription. 


Subscribe now, so that you will be sure to get the big 
Convention issue, with a complete report of the proceed- 
ings published while the matter is news, when you want 
it, and the matter which will certainly please you. It will 
all be there complete from beginning to end, and wide- 
awake news. 


The great progress of the industry could have been 
no more plainly marked than by the Convention whose 
sessions have just ented. ‘To have predicted fifteen years 
ago such results as were accomplished during the Louis- 
ville Convention this year, the prophet would have been 
deemed unworthy of confidence. Possibly one of the best 
pieces of advice of the great mass of interesting matter 
was given by Mr. John A. Green, Secretary of the Na- 
tiona! Retail Grocers’ Association, and who represented 
President John W. Lux, who was unable to be present 
owing to his recent trouble through a disastrous fire in his 
store at St. Paul. The retail grocer, after all, has the last 
word in the distribution of canned foods, and he comes 
most imminently in contact with consumers. He is, there- 
fore, in a position to speak with authority, and his opin- 
ions of the methods in vogue are always worthy of con- 
sideration, particularly when they come from a man of 
such vast experience as Secretary Green. Mr. Green’s 
most striking hit was that the canners should get into closer 
contact with the retail grocer and the wholesale grocer. He 
described the too-prevalent practice of leaving the matter 
in the hands of a third person. He urged the packers to 
get out among the wholesalers and the retailers, so that, 
meeting each other, the one would find out that after all, 
the other is a good fellow and conducting his business 
along the best lines possible. There is much food for 
thought for the industry in this advice, for there is little 
question but what many of the troubles of the industry 
are due to the fact that the distributors and the producers 
in the canned food industry never meet. At least, it is 
certain that a great many of the rough places could be 
smoothed out by a closer contact, and we regard Mr. 
Green’s remarks as being very appropriate and to the 
point. 


This is only one of the many features which devel- 
oped at that meeting. In the first place, the Program, well 
filled with important and fine addresses, was so arranged 
that there was no conflict with the Machinery Exhibit. 
This is a splendid innovation, and Secretary Gorrell is to 
be congratulated on it. For the first time the meetings of 
the associations were held in the forenoon, leaving the en- 
tire afternoon to the Machinery Exhibit. The result was 
that during the meetings the display of machinery was 
kept closed, and, therefore, did not distract any of the 
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Convention knights from the association meetings, and 
vice versa, when the Hall was open there were no meetings 
to draw the crowd away from the Machinery Exhibit. This 
makes for harmony and better results in every respect. We 


have no doubt but that it will be continued as a yearly 
feature. 


The Machinery Exhibit was one of the best, as it dis- 
played a greater variety of machinery and many new 
labor-saving devices, the hall being crowded to its limit. 
In fact, this feature is beginning to assume such an im- 


mense size that soon it will be a question of any city be- 
ing able to properly house it. 


As we have already intimated, we are not going to 
delve into the Convention, or any of the matters pertain- 
ing to it this week, preferring to give you the entire sub- 


ject in next week’s issue and reserving our comments on 
particular features for later consideration. 


There is just one question which is coming more rapid- 
ly to the front every day, and which will soon demand 
some action. We refer to the fact that the National Asso- 
ciation must stand responsible for its members and the 
goods they produce. At this time a statement of this kind 
seems to be a rash one because the industry even yet has 
not made the progress where this question would seem a 
natural or a reasonable one. But it is making progress, 


and it will not be long before all members will recognize 
that this is true. 


In other lines this matter has been worked down to the 
fine point, and the association is able to grant membership, 


which is equivalent to a license, to factories and producers 
who meet the demands of the association. 


In the canning industry we know too well of the tre- 
mendous task it means for the National Association to at- 
tempt to stand responsible for the canning factories, its 
method of production and its goods. But just as sure that 
it is an association, it must do this, and the public are be- 
ginning to ask if it does not do so and why not. It would 
mean the proper establishment of a bureau of inspection 
within the Association, whose inspectors would call upon 
each member’s factory, observe the sanitary equipment, 
point out and insist upon changes which would bring it up 
to full conformity with the Association’s demands, and 
having gotten this properly attended to, will then turn 
attention to the goods themselves. Here the method of 
labeling, or we might more properly say branding, would 
be more closely scrutinized and passed upon or changed as 


suggested. It means a big task, but the results would be 
tremendous. 


In connection with this the Association would have 
to issue a card of membership, probably stamped in brass, 
and the member would have the right to hang it in a promi- 
nent place in his office and quote on his stationery, and, in 
addition, permit the use of the Association’s seal on labels. 
Then after the Association established canned foods in 
general they would be able to claim that all goods bearing 


the National Canners’ Association seal are fully guaran- 
teed, first, to be packed in a thoroughly sanitary manner, 
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and, second, to be absolutely as reported on the label. The 


‘result would be that the public consumption of these goods 


would be beyond the fartherest dream of the optimist, and 
it is beginning to be said that until some such action is 
taken, until somebody is willing to stand sponsor to the 
industry, consumption must continue to lag, if it does not 
actually fall off. .The day of the Association label is not 
far off. Its advent is inevitable, and the sooner it occurs 
the better for everyone. 


A jury of canners is not likely to be fooled when ques- 
tions concerning canning come before it, nor is it likely to 
be so injudicious as to wish to harm any packer coming in 
contact with it. The world now recognizes that to suc- 
ceed an association is necessary, and that in an associa- 
tion the attention of all members is an esseritial feature. 


UNITED STATES DEPARTMENT OF AGRICULTURE. 


Office of the Secretary. 


Food Inspection Decision 149. 


Use of Copper Salts in the Greening of Foods. 


Paragraph 4 of Food Inspection Decision 148 is hereby modi- 
fied to read as follows: 

The Secretary of Agriculture, therefore, will regard as 
adulterated, under the food and drugs act, foods greened with 
copper salts which, on and after January 1, 1913, are offered 
for entry into the United States or are manufactured or offered 
for sale in the District of Columbia or the Territories, or which, 
on and after May 1, 1913, are shipped in interstate commerce. 

JAMES WILSON, 
Secretary of Agriculture. 
Washington, D. C., December 26, 1912. 
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Livingston’ Stone Tomato 
Is still in the lead--- 


Canners’ throughout} Ohio, Indiana, Maryland, Delaware, New 
Jersey, Missouri, etc., again endorse our statement that Livingston’s 
Stone as grown by us, the originators, is the best and most depend- 
able of all large bright red varieties for canners’ use. 


Buy your Seed from Specialists 


Every ounce of our own varieties of Tomato Seed is grown under 
our personal supervision. It requires fons of seed to fill our orders 
each year. We introduced Stone, Paragon, Coreless, Hummer and 
many others. 


Livingston’s Special Strains 
Are never used in bulk and can only be procured from us direct 
or from reliable dealers who sell our seed in original bags and under 


our registered True Blue Seal. Quantities of Tomato seed are annually 
sold under our name and as our stock, which are not of our growing. 


Catalog, Special Tomato Booklet and Special 
Quotations on Request. 
The Livingston Seed Co., Department T, 
Columbus, - - Ohio. 
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We Make 


PERFECT LABELS 


During the past year we have added 
FIFTY THOUSAND feet of floor space 
to our plant and the additions to our 
equipment enable us to give the 
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Modern, Productive 
Sanitary Economical 


FR N ‘\ LIGHTNING 
FINISHER 
Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


W KERN Wilkes-Barre, 
Patented in and Foreign Countries a Penna. 
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For Capping in Winter or Summer : : 
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HANDY Capper 


Latest models are 
all fitted with foot 
treadle instead of 
hand lever shown 
here, leaving both 
hands free to 


Caps round, square or oval cans. Boy or girl can run it. 

All sizes and cap openings. Steels changed quickly. 

Uses solder hemmed caps, stick or Guaranteed. Dependable. 
wire solder. Price, $75.00, f. o. b. Baltimore, fitted 

Heated with gas and air, gasoline or with any style burner, and one Capping 
kerosene. Steel. 

Capacity four to five thousand cans Extra steels $2.50 each, f. o. b. Balti- 
per day. more. 

One-eighth H. P. required. Space Attachment for 5-gall. Cans $5 extra. 
14 inches by 30 inches by 36 inches. Adjusted from one size to another in 
Weight 100 lbs. Boxed 130 Ibs. a few minutes. 
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The California Market 


State Legislature now taking a Months recess—A good opportunity to look into the several 


measures already offered—Crop outlook continues still unsatisfactory—Asparagus 


packing season now on—Tomato market picking up—Several new canneries con- 


templated, etc. 


Reported by Telegraph 


February 14th, 1913. 

The California State Legislature is now taking a thirty 
days’ recess, as provided by law, and an opportunity is thus 
granted the legislators and the general public of carefully 
examining the many measures that have been introduced 
so far. A number of measures of interest to the canning 
and food distributing trade have been introduced, and some 
of these will probably be passed. Assemblyman Chandler 
has prepared a weights and measures bill providing for the 
appointment of a State inspector and the establishment of 
a weights and measures bureau, this being the third bill 
along this line that has been introduced at this session. 
Senator A. E. Boynton has introduced a net container bill, 
providing for the net weight of the contents on all pack- 
ages and containers, this being similar to the Hamilton bill 
introduced two years ago. The amendment to the present 
eight-hour law for women, which is designed to extend to 
canneries and packing houses the full provision of the act, 
is attracting much attention, and mass meetings are being 
held in the large fruit-growing districts protesting against 
the passage of the amendment. The agitation againsst this 
measure is so marked that it is likely that it will fail of 
passage. Just before the Legislature adjourned for its re- 
cess an important hearing on the Name on the Label Bill 
was held by the Committee on Manufactures in the Assem- 
bly. Assemblyman Bowman, who introduced the bill, was 
on hand to explain it, and F. B. Connolly, secretary of the 
Retail Grocers’ Association of California, spoke in favor of 
it. Henry Miteau and Mr. Drescher, Jr., representing the 
jobbers, argued against the measure, and a representative 
of one of the leading canning concerns was present to op- 
posé it in its present form. 

Stock-taking is evidently at an end by wholesale and 
retail interests, as orders for immediate delivery are becom- 
ing quite heavy again from all sections of the country. 
Packers report that many of the lines on which they are still 
quoting prices are about sold out, and further withdrawals 
will shortly be in order. Quite a call is now being experi- 
enced for apricots, but stocks of these are confined largely 
to extra standards and the higher grades. Very few stand- 
ards are to be had, and stocks of gallon apricots in first 
hands are exceedingly limited. Stocks of peaches are badly 
broken, pears are scarce in the lower grades, but plums are 
still to be had in complete assortment, blackberries are in 
good supply, and cherries can still be had in practically all 
grades and sizes. Considering the size of the pack and the 
condition of the market when the selling season commenced 
last spring, the surplus now on hand is very small, indeed, 
and will be well cleaned up by the time the new pack is 
ready for distribution. 


Some business is now being done in future fruits, but 
only in a few instances are sales being made at definite 
prices. Some fairly large sales have been reported on the 
usual subject-to-approval-of-price plan, and packers gen- 
erally will soon be out after business. It is understood that 
the policy that has been followed during the past few sea- 
sons of waiting until conditions become well settle before 
announcing opening prices will prevail again this year. 

The crop outlook in California continues to be unsatis- 
factory, owing to the lack of rain. In many fruit-growing 
districts the downpour since the first of the year has not 
been sufficient to permit cultivation to be commenced, and 
orchards are suffering. Trees made but a poor growth 
last season, and the crop this year promises to run largely 
to small sizes. 

With the asparagus-packing season but five or six weeks 
away, packers are commencing to make active preparations 
for opening their plants, and many additions and improve- 
ments are being made. No new plants are being erected, 
and it is not anticipated that the pack will show much, if 
any, of an increase over that of last year. Opening prices 
have been named by one or two canners, but buyers are 
waiting for the quotations of the large operators before 
placing extensive orders. The prices named are practically 
the same as those quoted last year, and these will probably 
prevail. The crop is expected to be a heavy one, but ship- 
pers are preparing to handle a larger proportion of it in the 
green state than formerly. A little grass is now making 
its appearance in the local markets, but a warm rain is 
needed to stimulate growth properly. 

Stocks of canned shellfish are very limited in the local 
market, with prices high. An advance of Io per cent. has 
been made lately in the price of spot shrimps, and another 
advance will probably be made soon, as the orders now be- 
ing placed by wholesalers are on an extremely high price 
basis. New pack Baltimore oysters are now arriving, and 
there is an advance in price on these. Canned lobster is 
scarce, and brokers state that higher prices are to be ex- 
pected. 

The tomato market is showing a little more life here, and 
several packers who withdrew all offerings some weeks ago 
are again in the market with goods. Solid pack tomatoes 
are about out of first hands, and stocks of standards are 
only heavy enough to meet the needs of the Coast trade. 
Standards are selling here at 821%4a85c for No. 2™%s, goc. 
for No. 3s and $2.50 to $2.60 for No. 8s. 

Unfavorable weather conditions are retarding the plant- 
ing of peas, and the outlook is that the California pack will 
again be a light one. All canned vegetables are now in 
heavy demand, due to the fact that the supply of fresh gar- 
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den produce is limited, the frost having done heavy damage. 

The honey market is very firm, with prospects of con- 
tinued high prices during 1913. A couple of years ago 
honey sold here for 3c. a pound, but quotations now range 
from 7c. to 9c. 

The Sebastopol Berry Growers, Inc., has rendered its 
annual report showing that at the close of business in 1912 
the membership was one hundred and eighty-three, ‘and that 
the volume of business done during the year amounted to 
$191,139.04. During the year 1,326 tons of fruit and ber- 
ries were handled. : 

A cannery is to be constructed at Banning, Cal., this 


year and operated by E. L. Robertson, D. H. Gates and C. 
O. Barker. 


A salmon cannery will be erected at once at Friday Har- 
bor, Wash., by the San Juan Canning Company, of which J. 
S. Groll is president and manager, and E. H. Nash, secre- 
tary. 

A. H. Seal, formerly with the White Star Canning Com- 
pany, is now in the sales department of the California Fruit 
Canners’ Association. 

The Alaska Packers’ Association will add to its salmon 
carrying fleet this season, having completed a deal to take 
over the ship Acme, soon to arrive on the Coast. 

Collector of Customs Dobbs, of the port of Ketchikan, 
Alaska, has issued his annual report showing that during 
1912 twenty-seven salmon canneries were operated in that 
district, nine of these being new ones. The pack put up 


there amounted to 1,131,000 cases. 
“BERKELEY.” 


UNFAIR DISCOUNTS. 


The matter of the buyer’s retaining discounts after the 
prescribed period has elapsed has’ assumed such proportions 
as to call for prompt action on the part of packers. The buyer 
is no more entitled to do this than he is to violate any other 
term of his contract; yet it is a common practice to hold re- 
mittances for several months and then remit less the discount. 
This has been permitted in many instances because the amount 
involved in individual cases has been so small as to discour- 


37 


age the packer from seeking « enforce his rights by pursu- 
ing the buyer into his home territory and spending more than 
the amount of his claim in quest of justice. The National 
Association feels that it can render no more material service 
at this time than to aid in protecting its members from such 
practices, and further feels that concerted action will be pro-_ 
ductive of better results than can be obtained by individuals. 
The Bureau of Adjustment is always at the service of mem-_ 
bers who are also subscribers to the Publicity Fund, and will 


be glad to hear from those who have controversies with buy- 
ers. 
EDWARD V. STOCKHAM, Chairman, 


Adjustment Committee. 


Principles of Organization. 


Some reasons for becoming a member of the National Canners’ 
Association are as follows: 
To get acquainted with other business men. 
To learn from other canners actual trade conditions. 
To better trade credits and collections in general. 


To learn that good conditions are not the result of individual 
effort. 


5. To get better results by co-operation. 
6. To learn to work together for the common good. 


7. To help support the canning industry since the canning in- 
dustry supports you. 


8. Todo your share in keeping factories and business methods 
clean and attractive. 

9. To get for canned foods the endorsement of the best schools, 
churches and housewives. 

10. To get away from self, find good in others and be one in the 
best association, composed of the best canners having the 
best factories, doing the best business, with the best buyers 


at the best terms and all to be made better as the member- 
ship increases. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


SOLE 


THE AYARS MACHINE CoO. 
THE FRED H. KNAPP CO. 
S. M. RYDER & SON. 

WM. S. KERN. 


WE 


WE SUPPLY COMPLETE MODERN 


The BROWN, BOGGS CO., Ltd. 


HAMILTON, 
CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 
C. J. TAGLIABUE MFG. CO. 
ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


INSTALLATIONS FOR 


CANADA. 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 


CANNING FACTORIES 


, 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE, MD. 


February 15th, 1913. 


The annual Convention of The National Canners and 
Brokers Associations at Louisville this week is written down 
as the best ever, and the returning Baltimore contingent de- 
clares that the developments there were of a most encourag- 
ing character concerning the outlook for the business in 1913. 
If some of their enthusiasm can be injected into the market 
there will be rejoicing all alone the line, for a tonic of some 
sort is certainly needed to lift the dullness that has prevailed 
since the first of the year. In this section there was a still- 
ness that made the week just ending one to be remembered 
when dull periods are hereafter recalled by the fellow with a 
grouch and a sallow complexion. 


Spot Tomatoes moved out in small lots during this week, 
and the intrinsic value of the foods was demonstrated by the 
firmness of the prices in the face of the light demand for them. 
The weak sellers of the past month appear to have realized 
sufficiently to meet maturing obligations, and show no anx- 
iety to push sales at present. For future delivery the gen- 
eral conditions and outlook continue to favor a stronger mar- 
ket in the coming season for Tomatoes, with an upward rather 
than a lower trend to the market prices, for the reasons stated 
in our previous advices. The growers and the canners have 
not yet reached an understanding about the price to be paid 
for the coming crop, and the canners appear to be taking a 
long chance of finding a profit at today’s quotations when the 
canning season rolls around. 

In the general line of vegetables there was nothing do- 
ing outside of the small orders coming in daily for those arti- 
cles that are usually in demand during the winter months. 
Sweet Potatoes, String Beans, Baked Beans, Spinach, Kraut 
and Soaked Peas attracted most attention because of the low 
prices for them, but they were far from being active. The 
very low prices for spot Corn must soon cause some movement 
in that article in large quantities. Peas are asleep, except- 
ing Soaks. 

Pineapples and Apples were fairly active again this 
week, especially No. 10 Apples, which was the only item that 
sold in straight carlots this week, and closed at a shade higher 
than they were at the first of the week. The remainder of 
the list of fruits was inactive and stayed in the canneries. For 
the first time this winter there was cold, freezing weather 
throughout this section this week, and the experts on the sub- 
ject say it has stayed the rise of the sap in the fruit trees, 
which means the salvation of the crop next season. Before 
this week the calamity howlers predicted a fruit famine next 
summer. 

Cove Oysters were strong before this cold snap came on, 
and now the raw stock is scarcer and higher, but the prices 
for the canned articles are unchanged as yet. 


THOMAS J. MEEHAN & CO. 


WAUKESHA, WIS. 


February 14th, 1913. 

It is impossible to find fancy Wisconsin peas in small 
sizes. A few fancy No. 5 sweets are still available, and some 
extra standard No. 4 and No. 5 sweets. Sales of good stand- 
ard No. 5 sweets at $1.00 factory. Standard No. 3 Alaskas 
are at the same price. Standard No. 4 Alaskas are scarce. 
Off-standard are selling at 80c. factory. Futures are in a 
strong position. Packers are well sold up and withdrawing 


from the market on many sizes and grades. Many buyers who 
are holding off may find it difficult to cover their needs even 
at higher prices. 

THE CRARY BROKERAGE CO. 


SAN FRANCISCO, CAL. 


February 14th, 1913. 
Sales of future asparagus are getting quite large, with 
prices same as last year. Some business is being done in fu- 
ture fruits, but mostly subject to approval of opening prices, 
with slightly higher prices than last year. Expected crop out- 
look to be very poor owing to the lack of rain. Winter pack 
of Hawaiian pineapple on market and selling rapidly. 


THE MARYLAND SEED LAW. 
By C. P. SMITH. 
(Continued From Last Week.) 


Object of the Law. 


The law thus aims to protect the farmers and truck crop 
growers of the State from unreliable information, or entire 
lack of information, 2zoncerning the seed they buy. No one 
is hindered from buying or selling seeds as he did in the past, 
except that the dealer must label all lots of seeds of one 
bushel or more, the label to tell the story of the condition of 
the stock. No such protection is given to the home-garden 
maker, who buys his seed by the pound, fraction of a pound, 


or packet. 
Analysis of Samples. 


The law provides for proper determination of the quality 
of seed on sale in Maryland by authorizing official inspection 
and analysis of seeds and appropriating funds for the sup- 
port of the work. All results of analysis are to be published, 
together with all information concerning each sample that 
properly bears upon the case. When the examination does 
not find the information on the label to represent the fact, 
the dealer is to be informed of the intended publication ten 
days before such is made. This gives him a chance to ex- 
plain any misunderstanding that may operate unjustly against 


him. 
Taking of Samples. 


Any resident of the State may submit samples for analy- 
sis, no charge being made for the service. The sender should 
note, however, that if the samples are of seeds, either bought 
or sold, that each sample must be truly representative of the 
lot from which it comes, and be taken in the presence of both 
buyer, seller, and a third person. 


How Much to Consider a Sample. 

The amount of seed necessary for any one examination 
varies with the kind. The following table gives the mini- 
mum quantity required by this laboratory for making its 
analyses and tests: 

One Ounce or Two Tablespoons—Bluegrass, red-top, 
alsike clover, white clover, lettuce, onion, cabbage. 

Two Ounces or Four Tablespoonfuls—Timothy, mil- 
let, red clover, crimson clover, alfalfa, radish, turnip. 

Five Ounces or a Medium-Sized Cupful—Oats, bar- 
ley, wheat, corn, peas, beans. 


Three times these amounts should therefore be taken in 
the original sample, as the law requires this to be divided into 
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three parts, one part to be retained by each the buyer and 


seller, and the other to be sent to the official seed laboratory. , 


How to Send Samples. 

Samples should be sent by mail prepaid. The regular 
postal rate for seeds is one cent for each two ounces or a 
fraction thereof. These should be inclosed in a strong paper 
envelope, or other safe wrapping, and be surely fastened. 
Samples should be plainly marked so as to answer the follow- 
ing questions fully: 

Name and address of sender? 

Date of sending? 

Kinds of seed? 

Brand name and number? (if any.) 
Then write a letter stating the number and kinds of seeds 
forwarded, and state the exact purpose for which they are 
sent, i. e., whether for one or more of the following tests: 


1. Examination for presence of dodder or other adul- 
terations. 


2. Determination of mechanical purity. 

3. Test for germination. 

The examination for dodder, etc., takes but relatively 
little time, and will receive more prompt attention than either 
of the following. 


39 


The test from mechanical purity requires the separa- 


, tion pf.the sample into three parts, as follows: i 


1. Seed of the kind supposed to be present. 

2. All seeds not supposed to be present. 

3. Inter-material, such as sticks, stones, dirt and chaff. 

Each of these parts wili be weighed and the foreign seed 
identified. This test requires more time, and cannot be re- 
ported as promptly as the foregoing. : : 

The test for germination is a determination of the per- 
centage of the seed that will germinate under favorable con- 
ditions. It also takes time. 

All tests will usually be made and reported in the order 
in which they are received. 

Where to Send Samples. 

As stated in the text of the law, the work therein author- 
ized has been entrusted to the Maryland State Board of Agri- 
culture, which board has appointed the present writer Seed 
Analyst and Inspector. Samples and kindred communica- 
tions should therefore be sent to the 

SEED LABORATORY, 
STATE BOARD OF AGRICULTURE, 
COLLEGE PARK, MD. 


Co 


The J. M. 


BROKERS— 


EXCLUSIVELY IN CCANNED FOODS 


PAVER COMPANY 


Address all Correspondence to 
CHICAGO, ILL. 


326 River Street 


JOHN B, HENDERSON 


(LONG DISTANCE PHONE, HAYMARKET 3765) 
LEE BROKERAGE COMPANY 
(NOT INCORPORATED) 
657 W. RANDOLPH STREET, 
BROKERS IN 
ALL KINDS OF CANNED FOODS 


Members National D. F. & Canned Goods Brokers Assn. 
Refer to—Any Wholesale Grocery House in Chicago; Mid City Trust 


JOHN A. LEE 


CHICAGO 


& Savings Bank, Chicago; Editor of The Trade, Baltimore. - 


R. W. McCANDLESS 


BROKERAGE AND COMMISSION 


CANNED GOODS A SPECIALTY — 


Canned Goods accounts t ntage. 
Ay whet you El Paso, Texas. 


E. L. SANFORD BROKERAGE CO. 
TOMATO PULP 


INDIANAPOLIS. 
H. N. FITZGERALD 
CANNED GOODS BROKER 
Sweet Potatoes Tomatoes Spinach 
SUFFOLK = VA. 


THIS SPACE REPRESENTS A LOST 


OPPORTUNITY. WHAT RELI- 


ABLE BROKER WISHES IT? 


NON - POISONOUS 


KILLS ALL, ODOR INSTANTLY 
Manufactured by 


FIRST PRIZE AT WORLD’S FAIR 
BANNERMANS = PHENYLE = DISINFECTANT 


PHENYLE will thoroughly disinfect your plant. 


Bannerman Chemical Co. 


DRY - POWDER 
Begin now to get ready for next season. 
WILL NOT TAINT YOUR PRODUCT 


Syracuse, N. Y. 


| 
: 
Favorably Known to the Gnning 
= 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f..o..b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


Baltimore Wew York 


California) 


White Mammoth No. 2%....... $2 85 
‘ Green 2% 
“ Peeled, 2% 
Green, 2% 
White, Medium 2% 
Green, 2% 
es White, Small 
as Green, 2% 
Tips White, Square 1 
Round ‘' 1 
Green, Square ‘‘ 1 
“ce Round “ I 
BAKED BEANS}-No. 1, 
$s we! 
EANS{—Refugee Size 1 Whole No. 2...... I 
oe Cu t 
String, Standard Green 
se Stand. White Wax 
ss 
ss Scaked 65 
‘© Red Kidney, Stand. No. 2................ 60 
BEETS}-Small, Whole I i5 
Medium ‘‘ I 10 
sins Large I 00 
ss Cut 85 
CORNi— 
2 Evergreen Stand.......... 
sid 2 Shoepeg 60 
=. 2 65 
2 Maine Style Standard......... 55 
Extra Stand........... 65 
HOMINY}—Inside Enameled No. 
tandard 55 
MIXED VEGETA-) No. 2—12 Kinds........ 7° 
BLES FOR SOUPi/ ‘“ 10 3 00 
OKRA AND No. 2 Standard 75 
TOMATOES.t 3 95 
2 Ex. Stand. Early Junes.......... I 25 
os I 40 
se 
“ 2 Extra Fine Sifted.................. I 
ad ‘* 2 Early June Seconds I To 
ss “ 2 Ex. Stand. Marrowfats............ ...... 
PUMPKIN{-Standard 55 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicago Baltimore New York 
SAUERKRAUTY-Best Quality No. 3......... 62% 65 
35 5 “ Stendard 57% 60 
SPINACH{-Standard go go 
SUCCOTASH{t-Green Beans No. 2........ 85 go 
Dry Beans 80 82% 
SWEET POTATOES{}-Jersey No. 3....... 80 85 
Southern ro....... 2 50 275 
Standard 55 87% 
ss Seconds 717% 80 
Standard 65 67% 
Fancy 35° 3 60 
Standard 310 320 
ws No, 2 Stand. Md. f.o.b. Co. 62% 67% 
3 82 % 87 % 
95 97% 
Maryland ‘‘ 300 3 15 
Io, Jersey 3 25 
si Fancy San. Cans §% inch... 1 25 I 20 


ge CANNED FRUITS 
67% 300 APPLES—New York No. 
97% 1 cs “ “ 
| APPLES{-Maryland, 1 80 
9° =| APRICOTS—Cala. Stand. 
65 BLACKBERRIES$§-Stand. No. 2..... 7744-80 
6254 Standard 4 50 
7o 85 Maine, 
55 New Jersey 10...... 
White 
I 25 I 20 > 2 Ex. Preserved...... 
I 30 I 25 “e es 2 Red Pitted 
1 45 I 40 Red 10 
165 1 65 GOOSEBERRIES§-Stand. NO, 80-90 
185 1 85 4 50 
PEACHES*-Cala, Stand. No. 2%, 1 70 
5 . Rx.Stand. 2%, I 95 
IIo 105 No. I Ex. Sliced’ 95 
I0§ 100 re 2 Standard White........ I 00 
2 Seconds, White........... 75 
55 65 ” » 2 Yellow ......... 80 
60 55 ** 3 Standards, White................ 
80 95 White......... I 60 
230 225 YVellow...... 75 


‘ Chicage 
go 

I 

3 60 

I oo 

82% 

: I 10 
I 20 
I 00 

I 05 

97% 

95 

: 75 

4 00 
3 60 

75 

97% 

I 15 

3 

= 

85 85 
2 40 2 50. 

90 85 

190 175 

65 70 

. I 55 I 60 

8§ 90 

460 4650 

I 20 

Ire 

I 40 

5 95 
85 I 15 
&5 I 00 
I 27% I 25 

8 50 
go 95 
475 § 00 

180 1 85 

| 2 00 2 00 

130 140 

97% 85 

I Io I 00 

82% 

: I 40 I 60 
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CANNED FOOD MARKETS Continue’. | REGULAR AND SANITARY CANS 
Baltimore York Chicago 
PEACHES}{-No. 3 Selected, Yellow......... I 75 F, O. SHIPPING POINT. 
Seconds, White............ Season 1913. Prices in effect January 1. Car load lots only. 
” ” 
PEARS}-No. s — pany, quote the following prices for Cap Hole Caus:— 
: February March After 
2Ex. in Syrup.. 65 67% 5 Ss Opening { January 
3 Seconds in Water P Net Cash on Delivery March 
” ” 3 Standards in 75 85 I in. $9.00 $9 30 
” ” Ex. “go I 20 2% 2 1-16 in. 15.75 36.35 16.75 
-16in. 16.25 16. 16.85 17.25 
Giced Std.” 2 30 I 40 10 I12-lbs, 2 1-16in. 42.00 42.60 43.20 44 00 
on Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
” Stand. 2 15 2 to $1.60; inch, $1.85; 2 7-16 inch, $2.00 
Grated Extra 2 172% 1 65 3 ounce 2-11-16 inch diameter inch high 8.50 
” Shredded Syrup 10 6 50 6 50 6 3-% 3-5-16 II.00 
Crushed Water ..... ...... 460 490 3-% “ 3-15-16 11.25 
ee Sanitary, or Open Top Cans. 
” Water We. co. aaa 3 00 Can Company, Johnson Morse Can Company, Sanitary Can Com- 
No. Black Water pany, Southern Can Company, quote the following prices for 
8 February March After 
BERRIES§— Preserved ” 19.50 19.80 20 10 20.50 
Preserve 
Standard Water ’’ Io...... §00 525 Te will name prices on regular 
on I 00 OFFICIAL STANDARD SIZES OF CANS. 
HERRING ROKE*-Stan. No. 2 
LOBSTER*-Flats, 2 AND Cap CANS IAM 
Flat 2 40 SANITARY CANS 
" ‘Red Alaska Tall 3-7-1 4-9- 
Filet‘; tie: 4-I-16 4-% 
” I 40 No. 3 4% 
Pink Tall 77% 
” Columbia tals, 2 25 CANNERS’ METALS. 
Medium Omaha or Federal 435 455 
SHRIMP}-Wet or Dry I 85 PIG LEAD— ma %x% 
Wet or Dry NO. 5 SOLD ER—Drop and Bar......... 23 23 ar 
(Baltimore Shrimp prices f.o b. Mississippi.) Wire 23 
— a Wire Segments...... 3 
. O. B. MILL 
(2) wh Th Meehan & Co., Brokers TIN PLATES. F 
“ 1.6. Cranwoll & Co., Brokers 14x20, 107 Ibs, Base Bessemer Zs 
“ E.G, Shriner & Ge., Brokers 20, 100 lbs. Bessemer 
(§) “ Tayler & on Breaers 95 lbs. ‘* Bessemer 3 55 
*) 14X20, golbs. Bessemer Steel....... 3 5° 
New York and Chicago prices Corrected;by Special Correspondence. 


| 
- 


THE Canning TRADE 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. 


If you fail to see and accept 


your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


For Sale.—We offer the following items of second- — 


hand machinery, and represent them all to be in good, 
serviceable condition. Prices and detailed information 
upon request: 

Two Wescott endless, sanitary packing tables, each 
with 36 oval 18”’x13” white enameled, perforated con- 
veying pans. 

I power-driven, spiral cylinder beet grader, adjust- 
able; big capacity ; fine work. 

1 Stevenson 4x6” double-cylinder air compressor 
with iron storage tank. 

1 double-box shaker-filler for beans, apples, etc. 

2 U. S. hand-feed double seamers equipped for Is, 2s, 
3s and 10s; fine condition; do good work. 

116 Ft. g” diameter spiral steel worms, with steel- 
lined troughs for same; nearly new. 

1 U. S. double 36”x28” mixer for corn. 

2 Hawkins cappers and wipers. 

1 hand crane 11’ 6” high by 5’ 8” mast, pinion and 
gear; two handles. 

1 Burt type adjustable lacquering machine for can 
ends, on portable four-wheel truck. 

2 Peck-Stowe 22”-24” foot lever tin squaring shears. 

1 Atlas horizontal center-crank steam engine; auto- 
matic wheel governor; 25 H. P.; fine condition. 

1 Buffalo Forge Co. horizontal-center crank steam 
engine; automatic wheel governor; 20 H. P.; fine order. 

1 Red Lion hor. center crank steam engine with 
Gardner governor; 10 H. P. 

1 No. 3 Knapp boxer with brass runways. 

1 Emerson one-sixth H. P. 110 V. A. C., 133 cycle, 
one phase motor (good as new). 

1 Glass-Plummer rotary briner for Is, 2s, 3s sanitary 
or cap hole cans; fine condition. 

2 copper sieved pulp finishers. 

2 Monitor No. 2 green pea cleaners. 

2H. & M. 36” stem thermometers. 

1 Miller two-row bean harvester. 

1 Deere four-row beet drill with fertilizer attch. 

3 Sinclair-Scott Co. 40” rotary pea graders. 

1 Chicago Auto-Tipper. 

1 each of No. 2 and No. 3 Knapp labeling machine. 


FORT STANWIX CANNING CO., 
Farmham, N. Y. 


For Sale—wWe offer the following second-handed 
canning machinery; all in good working condition, and 
can be seen at our Oneida factory. We offer subject to 
prior sale: 

2 Hawkins Capping Machines........$200.00 each 


1 Double upright Burnham Cooker.... 200.00 
6 Sprague Corn Cutters............... 50.00 each 
1 Double U. S. Corn Mixer (36x28”).. 100.00 
7 White Pea Vine Feeders............ 75.00 each 


Address, The Burt- Olney Canning Co., 
Oneida, N. Y. 


Machinery For Sale.—Continued. 


For Sale.-—Two No. 16 Hawkins’ disc exhausts with 
copper body. A-1 condition. 


“DISC,” care The Canning Trade. 


For Sale.—Brand-new power-capping machine; 5,000 
No. 3 cans per day; operated by boy or girl. Heated by 
gasoline, kerosene, or gas and air. Address, 


“QUICKLY,” care The Canning Trade. 


Factories For Sale. 


For Sale.—-A well-equipped Cannery in a nice loca- 
tion, center of the trucking section of Anne Arundel Co., 
Md. Located at Portland, Md., on the W., B. & A. R. R., 
between Odenton and Annapolis Junction. Apply to G. 
M. Murray Sons Canning Company, Odenton, Md. 


For Sale.—A tomato factory in good condition, with 
all necessary equipments for packing 20,000 cans per day. 


| Cheap freight by water, load direct on steamer at factory ; 


_ good tomato section. A summer hotel nearby, with priv- 


ilege of bath. 
Apply E. C. R., care The Canning Trade. 


Seeds For Sale. 


For Sale.—A choice lot of Evergreen Seed Corn from 
selected I911-grown Northern Seed. The same seed we 
use ourselves. Samples on request. Address 
The Wright Canning Co., Inc., Aberdeen, Md. 

For Sale.—150 Bushels Alaska Seed Peas, being sur- 
plus over our own requirements on account of a better 
percentage delivery than previous year. Finest quality 
seed. Samples on request. 

Torsch Packing Company, Baltimore, Md. 


Machinery Wanted. 
Wanted.— Monitor Pea Grader ; must be in good con- 
dition. Address “B.,” care The Canning Trade. 


Wanted.— Two Second-hand Pea Fillers, 1 M. & S. 
Corn Cooker, Filler. Name cash price; state condition. 
Address Box 116, The Canning Trade. 


Wanted.—One Pea Viner. Four Retorts, 40x72, sec- 
ond hand. One Pea Filler. One Pea Grader. All the 
above must be in first-class condiuion and cheap. 

Address G. P. T., care The Canning Trade. 


Wanted.—Good second-hand machinery for one fac- 
tory; corn, tomato, pea line with power Crane or Hoist; 
100 H.P. Boiler; 10 and 40 H.P. Engines. State year 
bought new, time used, condition, best price. Address, 

“SECOND FACTORY, care The Canning Trade. 
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THE CAN 


What Some Users Say: STANDS STILL 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.”’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks,’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The cam is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double ni vl 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTrEWaRD” DOUBLE SEAMBR, Na. 6 
by us. With Automatic Feed For Round Cans 


We are the sole owners of this patent. 
All persons are warned against infringing this 


ae & J. A, STEW ARD, Rutland, Vt. atent by making or using sanitary cans with 


ock and lap side seam. 


Take No Chances 


Insure the output of your Cappers, beth in 
respect to quantity and the security «f the seal, 
by installing the Twentieth Cen'ury Gas 
Machine. Hot, clean fires all the time, at the 
lowest cost. Savings effected usually pays for 


Apparatus in a short time 
Write for Catalogue and Proposition. 


No. 405-413 EAST OLIVER STREET, BALTIMORE, MD. 
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The above cut illustrates the latest improved can end soldering machine, using wire solder, the most 
economical solder user on the market. 

The machine has a capacity of 80.000 parfect soldered cans per day of ten hours. Simple and durable in 
construction, and easy to operate. 

The machine is continuous, with six wire feeds, and so constructed that when not in use, can be thrown out 
of contact of the flame by a lever, the solder tubes are set far enough apart to distribute the solder evenly 
around the can, this insures a perfectly soldered can, using the least amount of solder possible. 


SOLD ONLY BY STEVENSON & CO., 
6Ol-7 S. Caroline St., = = = = Baltimore, Md. 


The Hughlett Can Lacquering Machine in Operation 


“SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these | The lacquer is applied with a nice, smooth, even 
machines in operation in a Puget Sound salmoncan- || finish all over surface of can. 
nery. It is working on 1-lb. Talls Salmon and is putting | Over 200 of these machines are now in use and it 
through about 58,000 CANS PER DAY often hours. | carries the endorsement of some of the heaviest packers 
Note the ease and facility with which it handles | in the United States. 


this work. Cans require only to be fed to machine and Write us for particulars and get a sample lacquered 
are Lacquered and Delivered all dried and ready for can. Getin line with this work. It is worth your atten- 
piling. tion. Outside lacquering is becoming popular. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 


e: 44 THE Canning TRADE 
PATENT TO BE APPLIED FOR i 
| 


THE Canning TRADE 


EMPLOYMENT EXCHANGE. 


45 


SITUATIONS WANTED—Continued. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 

Orders for this column will not be acknowledged by letter but 
all advertisements will be inserted or discontinued, whichever the 
instructions may be. 


HELP WANTED. 


WANTED.—Superintendent experienced in _ pickle, kraut, 
catsup and canned foods line. Must understand packing thoroughly; 
also handling of help. Replies confidential. Address, ‘‘Sauces,’’ 
care The Canning Trade. 

WANTED.—10 or 12 Bohemian women to peel and pack tomatoes 
for season of 1913; quarters furnished. Wish and interpreter to ac- 
company them. Address, P. O. Box 236, Toano Va. 


WANTED.—By firm in Maryland operating several factories and 
a general merchandise and hardware store, a Salesman to take orders 
from farmers for farming implements, fertilizer, etc., and to make 
growing contracts for peas, corn, tomatoes, etc., during the winter 
and spring, and to take charge of a tomato cannery, putting up 
sanitary cans, during summer months. Also Bookkeeper who can 
keep an accurate set of Double Entry Books with cost system, and 
who will follow up his accounts and keep them collected. Would 
pot object to an elderly man for bookkeeper. Address ‘‘W. W.’’, 
care The Canning Trade. 


WANTED.—Man who thoroughly understands packing fancy 
corn; to equip plant and take entire charge of putting up the product 
of 100 acres. Must understand Burnham Cooker. Address, 

**100 Acres’’, care The Canning Trade. 

WANTED —Forewoman for fruit canning factory in New York 
State. Must be competent, none others need apply. ddress 


“ROTH”, care The Canning Trade. 


WANTED.—Man who thoroughly understands the manufacture of 
High Grade Tomato Catsup without a preservative. Must be strictly 
sober and a steady worker, capable of handling help. Permanent 
position with good salary for the right man. Address “F.C. O.’’ 
care The Canning Trade. 


WaNTFD.—A man as Superintendent of open canning factory in 
Delaware. A No. 1 position to right party. 
Address, R. A. SINDALL, 2639 N. Calvert St., Baltimore, Md. 


SITUATIONS WANTED. 


WaNnTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
—. a whatever made for list of names or information 

urnished. 


WANTED.—Position as Processor; have had 25 years’ experience 
with one of the largest and best Canning plants in the State, packing 
fancy fruits and vegetables; strictly sober; can give the best of 
reference open for position any time. Address John, care The Trade. 


PosiTION WANTED.—<As Superintendent-Processor for 1918, or 
longer, on peas, corn, tomatoes, tomatoes and okra, string-beans, 
apples, pumpkin, sweet potatoes, hominy, sauerkraut, pork and beans 
and red kidney beans. Experienced with all canning machinery; 
good machinist; married man; absolutely temperate; and can furnish 
the very best of references. Address, Harry C. Norton, Kirk, Ky. 


WANTED.—A position as jelly and jam cook, catsups, etc., long 
years of experience. Address WILSON, care The Canning Trade. 


WANTED.—Position as superintendent. Can build and equip the 
factory. Have had 23 years experience in the canning of fruits and 
vegetables. First-class machinist, and understand Sanitary Can 
Machinery. Can furnish the best of references from present employ- 
ers. Address ‘‘X X Y’’, care The Trade. 


POSITION WANTED.—Position of Superintendent and Processor, 
have had ten years of experience with one of the largest and best 
canning plants in N. Y. State, packing fancy Peas, Beans, Corn, 
Succotash, Lima Beans and Pumpkin. Open for position anytime. 

Address, ‘‘J. J. 8.,’’ care The Canning Trade. 


WANTED —Position by an experienced processor and superintend- 
ent; have had years of experience in all lines, including jams, jellies, 
condiments, catsup, baked beans etc. Might invest some captial 
under proper conditions, and would be able to take full charge of the 
manufacturing end of the business. Address CAPITAL care The 
Canning Trade. 


WANTED Posit1ion.—As foreman in Pickle or Chili Sauce depart- 
ment or as cook. Working strictly under the Pure Food Laws. 
Honest, sober and steady worker, and am able to handle help. 
Strictly attend to business and can give best of references. Address 
COOK, care The Canning Trade. 


PosITION WANTED.—By a man that can build and equip can- 
ning factories, (the larger the better) and can handle them from the 
office down, or to manage a plant already built; can handle all kinds 
of Fruits. Vegetables, Catsups, Preserves, Jellies &c. Address, 
‘‘EXPERT”’ care The Canning Trade. 


WANTED PosITION.—By a practical canner of 25 years experience 
on all lines of fruits and vegetables, bar none; and can pack the goods 
right, and show profit on same. Am well acquainted with both lines, 
Sanitary and Soldering Machines, and have A No. 1 references from 
former employers. If in want ‘of a canner, drop me a line and let’s 
get acquainted. Address ‘‘M. D. L.’’ care The Canning Trade. 


PosITION WANTED.—As Superintendent or Processor, have had 
10 years experience in canning tomatoes, Sweet potatoes, peaches, 
pears, blackberries, also herring and herring roe. Am experienced 
with continental double seamer and all modern canning machinery. 
Will be open for position June 1st, 1918. Address 
W. M. BEAUCHAMP, Hyacinth, Va. 


PosITION WANTED.—I am open for a proposition with a reputable 
Label and Color Printing House, as Salesman or Manager for branch 
office. Am throughly experience with all branches of the business, 
both merchanically and commercially. Have been associated in the 
business over 18 years. Am desirous of making connection in a re- 
sponsible and trustworthy capacity. Address LOUIS, care The 
Canning Trade. 


WANTED PosITION.—As Manager or Superintendent Processor 
by a man used to handling a large plant with foreign and other help, ex- 
perienced in packing a high grade of canned goods, among them Peas, 
all kinds of Beans, including Wax, Green, Lima, Kidney and Baked, 
Corn, Succotash, Corn Cream, Beets, Kraut, Pumpkin, also a full line 


of other vegetables and fruits. Would be willing to invest some cap- 
itial to show good faith and obtain a working interest in the business. 

Best of reference furnished, ready to start ist of March. Address 
HUSTLER, care The Canning Trade. 


SITuaTION WANTED.—For 1918 and longer. Experienced man 
wants position with good firm as superintendent. Tomatoes and 
Catsup a specialty. Can install and repair all kinds of machinery. 

Address, ‘‘N. J.’’, care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD - - 
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NEW YORK, 80 Maiden Lane 

CINCINNATI, OHH, Pearl St. & Eggleston Ave. 
BIRMINGHAM, ALA., 825 Woodward Bidg. 
DETROIT, MICH., 474 E. Hancock Ave. 
BOSTON, MASS., 70 Kilby St. 
PITTSBURGH, PA., 1104 Diamond Bank Bidg. 


Canning TRADE 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: 


THE ARCADE, CLEVELAND, OHIO 


Rapid work with the 

minimum of defects and 

the greatest economy in 

solder consumption is 

assured when 

EUREKA SOLDERING FLUX 


or 
STANDARD SOLDERING FLUX 
is used. 
They will cause Solder to 
flow smoothly, prevent 
spreading and splashing, 
and guarantee a clean, 
neat soldered seam. 
Send your orders to our 
nearest branch, where they 
will receive prompt attention. 


tandard 


CHICAGO, 2235 Union Court 
ST. LOUIS, MO., 112 Ferry Street 
NEW ORLEANS, LA., Godchaux Bidg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
ST. PAUL, MINN., 72 and 174 E. 5th St. 
PHILADELPHIA, PA., 

Drexel Bidg. 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES : 


S. 0. RANDALL’S SON, 
Marine Bank Building, BALTIMORE, MD. 
C. W. PIKE COMPANY, 
808 Postal Telegraph Bidg, SAN FRANCISCO, CAL. 
THE GRASSELLI CHEMICAL CO., Ltd. 
Main Office and Works, Hamilton, Ont. 
Branch ) 131 Eastern Ave., TORONTO, ONT. 
Offices : § 27 Dalhousie Street, MONTREAL, QUE. 


FIRE INSURANCE 


CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER--INSURANCE BUREAU 


THE RESULTS OF CO-OPERATION 
January 1, 1913 


Cash Assets . = 
Cash Savings for five years, in excess of 
Losses paid in five years = . 


RESULTS ARE PROOF 


For full particulars, address 


$20,62 1,472.15 
318,078.85 

355,000.00 
306,838.67 


LEWIS STRING BEAN ea 


LANSING B. WARNER, Incorporated 
Attorney 


lll W. Monroe Street 
Chicago 


Advisory Committee for Canners Exchange Subscribers 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treasurer 
Indianapolis, Ind. Rome, N. Y. 
WM. R. ROACH, L. A. SEARS, 
Hart, Mich. Chillicothe, Ohio 


T. HERBERT SHRIVER, LANSING B. WARNER, Sec’y. 
Westminster, Md, Chicago, Ill. 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts 
Beans are scattered into vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacitv about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LEWIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 
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CUT YOUR PAY ROLL 


You must pay wages every week. This means Ready Money. The 
“PEERLESS” Husker cuts the pay roll 75 per cent. YOU want 
YOUR Wage question settled NOW, made as small as possible. 
THIS saves you money, every week, every day. Costs you less for 
your help. Costs you less to run your plant. To Husk your Corn. 
To get your Corn ready for Canning. To run your business. 


LET US PROVE IT TO YOU 
POSITIVE PROOF. CANNOT BE DISPUTED MUST BE RIGHT 


We Make Positive Demonstrations for YUU. Prove our Money 
Making, Money Saving ability to you unquestionably. THERE 
CAN BE NO DOUBT ABOUT IT. 


Model ‘F’? “PEERLESS” HUSKER 


Butts Placed 


Automatically 


Without Waste |, One Operation 


CAPACITY—ALL AN OPERATOR CAN FEED 
75 Ears Per Minute at 225 Revolutions of the Pulley 


SPEED IT UP!!! 


PEERLESS HUSKER COMPANY 
78 Terrace, BUFFALO, N. Y- 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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